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To all appearances the seam on acan 
may look and behave like a permanent 
job that will stand up under trying 
conditions. 


But. this visual check is not enough 


for us. We want to know what type of 


abuse the can will stand in processing 
and at what point beyond normal use 
the seam will let go. 


And this is just what the odd-looking 
machine in the picture will tell us. 
High Pressures 


It will subject the inside of a can to 


oe 


pressures way beyond what it would 
meet in actual use. 


It will do the same thing for tem- 
peratures, too, 


It keeps the cans under these stresses 
until the cans fail. 


The machine is called a “pressure 
tester for determining creep resistance 
of cans.” It is located in the Central 
Research Laboratory of American Can 
Company at Maywood, Illinois. 

And, as the name implies, this ma- 
chine can put enough pressure on can 
seams for along enough time to displace 
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CREEP 


them slightly. or make them “creep.” 


Control 


Measuring creep resistance is just one 
phase of American Can’s entire quality- 
control operation, 

Solder. enamel, steel, tin, and seal- 
ing compounds come in for extensive 
testing. too, 


Why? Because to us the sensible 
way to serve business, and keep it, is 
to make sure that our customers get 
as perfect a can at the millionth unit 
as at the first. 


AMERICAN CAN COMPANY NEW YORK + CHICAGO * SAN FRANCISCO 


No other container protects like the can 
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LEWIS QUALITY GRADER AND WASHER 


THE 


Other Pea-Canning Equipment 


Grades peas faster, more accurately by 
specific gravity principle. Upward current 
effect enables the Lewis to separate fancy 
peas from those too mature, more quickly, in 
brine of much lower den- 
sity than other methods, 


controlled automatically. All brine is thor- 
oughly cleaned, reclaimed and recirculated. 

You will find the most complete line of 
food processing, filling and packaging 
machinery for corn, beans, peas, tomatoes, 
fruits, etc., in the 248-page FMC Catalog 


Cleaners Hoppers resulting ina great saving = No. 700. Look through your copy—or send 
Conkers Hullers of salt. Density of brine is for one today. 
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SAY-HAVE YOU 
SEEN THIS MONTH’S 
CONTINENTAL AD? 


COLORFUL Continental advertising—in 
national publications—tells readers of 
the variety of Continental products and 
services. A reminder that Continental 
serves behind the scenes—behind the 
labels of America’s finest products. 
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EDITORIALS 


rising rates of labor pay, retail prices of all kinds 

must advance, but now labor is coming right back 
with the demand that since living costs have advanced 
it must have greater amounts in the pay envelopes, 
and so threats of further strikes are being heard. Our 
industry has insisted upon, and obtained, the right to 
advance selling prices to cover increased labor costs, 
and likewise increased raw product costs, which they 
must have if they can be expected to produce the foods 
so urgently needed. Where is such a spiral to end? 


| ssi SPIRAL BEGINS—It was inevitable that with 


THE LABOR OUTLOOK—OES Director Bowles 
timely reminds all and sundry with a thought which 
at least some may require: 


“1. Wage costs are only one of the elements of total 
production costs. Therefore, the preservation of dollar 
profits per unit of output does not require that a given 
percentage rise in hourly wages be balanced by an 
equal percentage rise in prices. 

Irom 1933 to 1940, for example, before price and 
ware controls were adopted, average hourly earnings 
in manufacturing rose 50 percent while consumer 
prices inereased only eight percent and wholesale 
prices of manufactured products only 16 percent. Prof- 
its before taxes in manufacturing during the same 
pe: od increased by 565 percent. 


-. Wage increases are in many instances offset by 
rec .ction in other costs—such as the decline in over- 
he: . costs as a result of increased output. 


Price and volume increases in the period from 
19: | to 1945 more than covered increases in hourly 
eal ings.” 
| the workers will but show their appreciation for 
the \igher rates of pay by turning out at least as great 
a\ ‘ume in a given time as before these raises were 
gr: ted, the above will prove true, but somehow we 
see to have our doubts that the same degree of wil- 
lin; ess at work will be shown. Labor cannot be 
dri :n any more. And if that proves true, since the 
cat. er’s job is a seasonal one and must be attended 
to} ‘omptly, as the crops ripen, it may mean that can- 
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ners had better be prepared to add to the number of 
laborers usually employed to do the same job. The 
drive must be to save every pound of food crops, which 
means that the usual “gluts” must be prepared for in 
advance with more hands than usual. If the additional 
hands turn out an increased output, as they should, 
the employer will be benefited not penalized. 

Fortunately it may be easier to secure help this sea- 
son than during the past four war-years. The Depart- 
ment of Commerce report on Labor Force points out 
a continuing increase in available labor, as follows: 


“With the net gain of 1% million workers between 
March and April, the civilian labor force rose to 56,- 
900,000. In addition to the number of civilian work- 
ers, there were still an estimated 3,840,000 persons in 
the armed forces, bringing the total labor force to the 
level of 60,740,000. 

Again in April, as in the preceding month, the en- 
trance of veterans was the principal development in 
the civilian labor force. The estimated number of 
male veterans of World War II who were in the labor 
force in April was 9,110,000; this represents a gain 
of about 800,000 from the previous month.., 

Other changes in the civilian labor force in April 
were the result of the addition of seasonal agricultural 
workers, and, to a small extent, the increase of women 
in non-agricultural jobs. The male civilian labor force 
was estimated at 40,310,000, or close to a million above 
March; the female civilian labor force, at 16,590,000 
showed a rise of 300,000 over March.” 


OF INTEREST AND IMPORTANCE—“Gren Pac” 
tells its growers some things which you might find it 
well to tell yours. For instance: 


“Growers who habitually cut peas hard will insist 
that it is impossible to secure both quality and yield 
at the same time; however, such is not the case since 
peas begin losing weight after they go below the extra 
standard grade. 

Good, tender, juicy peas have quality and need no 
salesman. On the other hand the best salesman in the 
world cannot sell hard, low quality peas. 
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It is our aim to become quality conscious and stay 
in business and if our growers will cooperate and do 
likewise, we all shall benefit from it in the future.” 


ANIMAL SENSE—from the same above source: 


“From Pennsylvania to Missouri, farmers and agri- 
cultural workers are marvelling at the discriminating 
tastes of animals. It is reported that deer coming 
down for winter grazing chose to browze in woodland 
areas which have been fertilized. In Iowa cattle stayed 
on 20 acres of cornstalks (fertilized) in a 300 acre 
cornfield which had no fence. In Ohio a blind horse 
picked out fertilized grass to eat in a pasture test and 
in Missouri cattle continued to eat from the end of a 
haystack containing fertilized hay.” 


There would seem to be a lesson here for the food 
producer. 


USDA TO STUDY EFFECT OF ATOMIC BOMB- 
ING—Collections of seed, molds, plant and animal dis- 
ease materials, and insects, including both those 
friendly and unfriendly to man, are now enroute to 
the Bikini Islands, where they will be exposed to alpha 
and gamma rays and exploding nuclei when the atomic 
bomb tests of Operations Crossroads are made. These 
materials, assembled by the research bureaus of the 
USDA will be exposed at the 25 stations established 
by the Navy Department to study the effects of atomic 
bombing. These stations will be located at various 
distances from the center of the explosion. All of the 
collections will be flown back immediately after the 
test for careful examination by Department scientists, 
and comparison with check lots. The Bureau of Plant 
Industry Soils, and Agricultural Engineering is send- 
ing several lots of seeds to determine the effect of 
atomic energy upon their viability, ability to grow, and 
to check the possibility of changes in the genetic make- 
up after exposure. Included are 10 lots of cereal seed, 
9 forage crops, 12 vegetables, 2 flowers, and 1 cotton. 
The scientists also are sending 1 lot of smut spores 
and 1 lot of snap beans infected with a virus disease 
carried in the seed. 


The Bureau of Agriculture and Industrial Chemistry 
has sent a collection of molds and other micro-organ- 
isms, including a special strain of aspergillis niger, 
that has been studied a great deal in the fermentation 
of citric and gluconic acids. The Bureau of Animal In- 
dustry is sending several biological materials used in 
the diagnosis and treatment of animal diseases. The 
Bureau of Entomology and Plant Quarantine is send- 
ing a number of insects to Bikini for exposure. It 
was necessary to select insects which could be safely 
transported. Contrary to popular opinion, most in- 
sects die in a short time if not supplied with proper 
food, temperature, and humidity. J. C. Frankenfeld, 
a Department entomologist of Manhattan, Kan., went 
along to take care of the insects. (1182-46) 


If the continued existence of this world depends upon 
this atomic bomb, as some seem to claim, this experi- 
ment has its importance to us. 


IT IS SAID—There will be no allowance to corn, 
pea or tomato canners for increased cost of sugay or 
other supplies, unless prices on these items rise to sub- 
stantially higher levels than at present. 

Subsidy allowances depend entirely on final Con- 
gressional approval, as we all know, and what’s equally 
important, upon Congressional appropriations for 
them. ‘Looks like the appropriation for this purpose 
will be substantially reduced, if allowed at all,” says 


Harvey Burr. 
* 


U.S.D.A. Production and Marketing Division will, 
on request, assist canners in obtaining plant equipment 
and supplies, coal, sugar, etc., in emergency cases that 
might result in loss of perishable food crops. Call on 
your local Department. 


PATIENCE—Youth and old age are both impatient, 
is an old adage, but all hands need plenty of this neces- 
sary virtue to get along today. Everything every- 
where seems to be filled up and overflowing, with more 
demand than ability to deliver. All the forms of “A 
Complete Course in Canning’”—7th revision—have 
been in the bindery for over a month, and despite the 
fact that they were altered, and that we kept con- 
tinually after copies at the earliest possible moment, 
because the orders have been piling up, and the custo- 
mers are growing impatient, they still are not here. 
But they are near, and if your order is among the many 
you will receive your copy very soon. No one can say 
more. 


COAL AGAIN—Pittsburgh, June 3—The country’s 
400,000 soft coal miners, idle since their strike began 
April 1, returned to the pits today, with a few isolated 
exceptions, under a new contract with the Federal Gov- 
ernment. 

Almost simultaneously steel production shot upward, 
although it is still far from capacity and is not likely 
to go full tilt for several weeks, according to spokesmen 
for the industry here. 

A few thousand Western Pennsylvania miners were 
unable to return today because of flood condition» at 
strip mine operations. Until the water is pumped out 
the men cannot work. 

Otherwise in the twenty-seven bituminous produc- 
ing States the word all along the line was “the boys 
are back.” West Virginia, the largest producer. re- 
ported all its 104,000 miners at work, while Penns) va- 
nia, the second largest, reported about 98,000 of the 
100,000 miners at work. Ohio, Kentucky, Indiana, .\la- 
bama and the other soft coal States reported no one 
idle. 

Today was the first actual test of the new con’: act 
under Government operation, as the pact was si: vied 
on the eve of the Memorial Day holiday, and bot: in- 
dustry and United Mine Workers spokesmen said ey 
did not expect a return to work until today. 
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FOOD PROCESSING KONDIMAWERKE 


CONCENTRATED JUICES 


juite a variety of materials have been 
produced at Karlsruhe including inter- 
mediate products for the ice cream and 
confectionery trades, fruit juices and 
other non-alcoholic beverages. The first 
installation of the Krause system for 
concentrating fruit juices by freezing out 
water was made by Engelhardt who in- 
stailed the unit in 1934 at a cost of 
150,000 marks for the complete machine. 
It was used for four years and then set 
aside because the sale of the concentrates 
did not justify the operation. Engelhardt 
eonceded that the early system which em- 
ployed a centrifuge for separating the 
ice from the concentrate was not econo- 
mical but he felt that the principal diffi- 
culty lay in a public preference for na- 
tural strength juices, even though the 
concentrates were cheaper for an equiva- 
lent amount of juice. This equipment 
had been completely destroyed so it was 
impossible to examine it. 


NUT PASTES OR JAMS 


Nut pastes or jams were made from 
almonds, hazel nuts, and apricot kernels 
imported from the United States. The 
latter were used for producing a second 
grade almond-like product. In prepar- 
ing these materials the almond kernels, 
for example, are first immersed in boil- 
ing water for 3 minutes and then passed 
thru a machine for removing the skin of 
the kernel. Three such machines were 
on hand, each consisting of two sets of 
double rubber rolls so arranged that one 
roll on each set rotates at a faster speed 
than the other. The nuts pass thru both 
sets of rolls, while a vigorous current of 
air is used to separate and remove the 


skins loosened by the rolls. The skinless 
kerrcls are then soaked in water at 30°- 
40 ©. for one-half hour, following which 
the, are passed thru a mill similar in 
desiin to a sausage mill. The coarse 
grovid material is then transferred to 
cone f four granite roll mills for milling 
to» smooth paste. These mills, manu- 


fac’ ved by Hermann Bauermeister at 
Alt na-Ottenson, each consist of 4 gran- 
ite lls 1 meter long and about 55 cm. 


in ‘ameter, over which the product 
mo. s in sequence. The paste is then 
pla | in steam-jacketed copper kettles, 


sug added and thoroughly mixed in 
Whi heating. Sugar in an amount 
equ alent to about 60 percent of the 


Wei -t of the nuts is added. A well pre- 
par product should assay not more than 
34) » cent sugar, 17 percent water and 
not ss than 20 percent fat. The product 
isu din confections, eaten as a jam, or 


dis} sed in water to give an almond 
mil; p>everage. 

A vicot kernels are handled in much 
the ime manner, except that they are 
hel’ in water at 40°-50° C. for seven 
hou: to completely hydrolyze the amyg- 
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Some interesting observations were 
made by Louis B. Howard of the United 
States Joint Intelligence Objective Agen- 
cy in his investigation of the Kondima- 
werke, Engelhardt & Heiden, Karlsruhe, 
Baden, Germany. The firm was appar- 
ently one of the larger organizations en- 
gaged in the concentration of fruit juices 
and other food processing activities prior 
to the war, since there were associated 
plants in England, Argentina and France. 
The Kondimawerke suffered considerable 
damage from military action with the 
result that possibly half of the plant was 
wholly inoperable. One portion of the 
plant, however, where fruit juice and 
fruit pulp operations were conducted, re- 
mained usable, Howard reports. 


Dr. Engelhardt was identified with the 
operation of the plant and at present is 
the owner of the major portion, if not 
all of the Karlsruhe company. It was he 
that Mr. Howard interviewed in making 
his investigation. Some of his observa- 
tions are reproduced below. 


dalin and remove the hydrogen cyanide. 
Care must be taken not to let the tem- 
perature exceed 50° C. or the hydrolyzing 
enzyme will be destroyed. 


CHOCOLATE PASTES 

Nuts, especially hazel nuts, were also 
used in the preparation of chocolate 
pastes which were normally produced in 
amounts of 5-10 tons a day. The equip- 
ment used for preparing the nuts for 
this purpose has been destroyed, but that 
for working the chocolate is intact. It 
was stated that plants for producing 
these chocolate pastes were established 
also in Géttingen and Hamburg, although 
in the latter case the plant had been com- 
pletely destroyed by military action. 
These nougat materials are chocolate 
flavored and colored intermediate prod- 
ucts used by bakers and confectioners as 
icings and fillers. They consist of 48 
percent sugar, 8 percent cocoa products 
and 44 percent roasted hazel nuts or 
almonds. The components are all added 
to a mixer and after thorough blending 
the mass is passed between water cooled 
steel rolls until a very finely divided and 
smooth product results. It is then trans- 
ferred to another mixer where moderate 
heating with stirring converts the mass 
to a thick fluid which is filled into parch- 
ment lined packages, and which sets-up 
on cooling to a solid which can be sliced. 
The product is quite stable in this con- 
dition and deteriorates only under very 
adverse weather conditions. 


FRUIT JAMS 


Several fruit jams of high ascorbic 
acid content were prepared for the Wehr- 
macht. Black currants, rose hips, Sand- 
dornbeeren (500 mg. ascorbic acid per 
100 g. berries) from Bavaria and other 
fruits were used for these jams. The 
method used in handling these fruits is 
a modification of that developed by Dr. 
Karl Fiitterer who is employed in the 
Gottingen Konserven Fabrik owned by 
Hildebrand. It appears that Dr. Fiit- 
terer had developed a special type of col- 
loid mill for handling berries and other 
fruits by comminuting the whole fruit 
—skin, seed and all. Dr. Engelhardt con- 
tributed to the method by enclosing the 
colloid mill in a vaccum chamber so ar- 
ranged that the whole operation, includ- 
ing filling and sealing the containers at 
sence of oxygen. The canned products 
70° C. could be carried out in the ab- 
are then processed in a water bath at 
70° C. for one-half hour. The resultant 
products are said to be of excellent qual- 
ity with full retention of vitamins and 
other natural constituents. Dr. Engel- 
hardt puts considerable emphasis on the 
“wholeness” factor since he believes im- 
portant unknown constituents may be 
lost in usual methods of processing. He 
adds about an equal part of sugar but no 
pectin to his jams prepared in this man- 
ner. Unfortunately, due to damage 
caused by military action, it was impos- 
sible to examine the equipment and ob- 
serve it in operation. 


FRUIT JUICES 


Perhaps the most interesting process 
discussed was the preservation of fruit 
juices without preservatives. The juices 
of apples, berries, cherries, and other 
fruits obtained by pressing (without 
heating) in the usual manner are cen- 
trifuged to remove residual suspended 
tissue and then, with or without addi- 
tion of sugar, are passed thru the Engel- 
hardt-Entkeimers to sterilize or pasteur- 
ize the product. This device is essen- 
tially a steel tube about 10 cm. in diam- 
eter and 40 cm. long which has been 
given a 1/10 mm. thick plate of platinum 
on its interior surfaces. The ends of the 
tube are made of a non-conducting plas- 
tic material each with an opening for 
passage of the juice into or out of the 
chamber. In the center of one end is 
mounted a platinum plated rod 1 cm. in 
diameter and so fitted that it can be 
thrust in nearly the full length of the 
cylinder or to any desired intermediate 
distance. In operation an alternating 
current of 100 amperes, 220 volts, and 
about 70 cycles is caused to pass between 
the center rod and the cylindrical wall 
thru the juice which is passed thru the 
chamber at a rate of 400 liters per hour. 


(Please turn to page 22) 
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F. M. C. IN COOPERATIVE 
EDUCATION PROGRAM 


Plan Provides for 91 Weeks of Actual 
Commercial Engineering Experience for 
Stanford University Students in Food 
Machinery Corporation's 
San Jose Plant. 


Introduction of a forthcoming Co- 
operative Education Program, applicable 
to certain qualified veteran or non-vet- 
eran Stanford engineering students, has 
been announced jointly by Stanford Uni- 
versity and Food Machinery Corporation, 
Anderson-Barngrover Division. 

This plan will enable a limited number 
of qualified students in the Upper-Divis- 
ion of Stanford’s School of Engineering 
to add actual commercial engineering ex- 
perience to their scholastic curriculum. 
Students participating in the program 
will spend approximately 91 weeks of in- 
tensive training at the Food Machinery 
Corporation’s Anderson-Barngrover Di- 
vision in San Jose, California. 


This work-training schedule will be in- 
terspersed with the student’s regular col- 
lege engineering program, and is aimed at 
providing the trainee with a practical en- 
gineering background in a particular in- 
dustry. It is also a step, if the student 
so elects, for eventual absorption by the 
industry when the student has completed 
the Co-operative Program and the Stan- 
ford engineering requirements. The Co- 
operative Program will in no way de- 
tract from nor replace the student’s col- 
lege curriculum, but rather, will enhance 
and amplify his training in particular 
engineering phases. 


Participants in the Co-operative Edu- 
cation Program will be paid while under- 
going training at Food Machinery Cor- 
poration, Anderson-Barngrover Division. 
Student-trainees attending college under 
the G. I. Bill of Rights will receive Gov- 
ernment subsistence compensation and 
other benefits under Public Laws No. 16 
and No. 346. . 


The entire program has been approved 
by the Board of Administration of Stan- 
ford University, the Veterans’ Adminis- 
tration, Union Officials, the State De- 
partment of Industrial Relations, and 
the Food Machinery Corporation. 


During the industry-training phase, 
which begins during the forthcoming 
summer quarter, students will receive 
thorough work-instruction in Anderson- 
Barngrover’s pattern shop, foundry, sheet 
metal shop, machine shop, assembly de- 
partment, service-sales department, engi- 
neering department, and one of the can- 
neries using food processing equipment. 


Co-operative Education Programs of 
this type have been successfully employed 
by colleges in the Middle West and on the 
Atlantic Coast. One of the most success- 
ful has been at the Massachusetts Insti- 
tute of Technology. 


Further information may be obtained 
at the Stanford School of Engineering or 
the Anderson-Barngrover Division of 
Food Machinery Corporation at San Jose, 


TO PUSH BRAND NAMES 


Brand Names Research Foundation 
“plans book,” offering suggestions for 
participation of every user and purveyor 
of advertising who has a stake in the 
brand name system, in an intensive and 
long-range campaign to increase public 
confidence in brand identification and 
advertising, was launched jointly by 
the BNRF and the Advertising Club of 
Baltimore, at the Baltimore club’s regu- 
lar luncheon meeting Wednesday, May 22. 
This introduces the biggest coopera- 
tive advertising campaign designed for 
public educaticn since the war. 

The plan book is being distributed 


to the heads of every advertising agency | 


in the country, and made available to 
manufacturers and other interested ad- 
vertisers from Coast to Coast. 

Provided for in the plan are means of 
cooperation by all businesses which buy, 
administer, or sell advertising space, 
time, visibility, packaging, mailing 
pieces, or other advertising means, it is 
announced by A. O. Buckingham, chair- 
man of the Brand Names Research 
Foundation, and Edward F. Requard, 
president of the Advertising Club of Bal- 
timore. Mr. Buckingham, vice-president 
of Cluett, Peabody & Co., New York, is 
also a former chairman and presently a 
member of the board of directors of the 
Association of National Advertisers. Mr. 
Requard is president of F. A. Davis & 
Sons, Baltimore. 

BNRF’s inclusive “plan book” has 
been prepared with the professional as- 
sistance of Young & Rubicam, selected 
by the advertising leaders of the Founda- 
tion to work in conjunction with the 
BNRF staff in preparing the volume. 


BALTIMORE CANNERS RECEIVE 
OLD BRAND NAME AWARDS 


The oldest brand name thus far to re- 
ceive the Certificate of Public Service of 
the Brand Names Research Foundation 
is “Crosse and Blackwell.” John T. Men- 
zies, president of the Crosse and Black- 
well Company, was recipient of the award 
at the testimonial dinner held jointly by 
the Foundation and the Advertising Club 
of Baltimore, May 21 in the Belvedere 
Hotel at Baltimore. The “Crosse and 
Blackwell” brand name has _ identified 
food products since 1706. Mr. Menzies 
also received a Certificate for the brand 
name “Keillers Dundee,” which has iden- 
tified an orange marmalade since 1797. 
It is produced by James Keiller and Son, 
Ltd., a subsidiary of Crosse and Black- 
well. 

Gibbs and Co., Inc., another Baltimore 
firm in the food products industry, had 
seven brand names honored at the dinner. 
The names which identify their products 
and the years in which they originated 
are “Diamond” and “Oval,” both in con- 
tinuous use since 1878; “Gibbs Bull 
Head,” 1888; “Frog,” “Camel,” “Gold 
Seal” and “Ruth,” all 1890. W. T. Dixon 
Gibbs, vice-president, represented the 
Gibbs Company as recipient of the 
awards. 


Other food-products firms which re- 
ceived the Certificates were Lord-. ott 
Company, Inc., whose “Old Relia:le” 
canned foods have been on the ma. ket 
since 1836 under that name; H. J. \le- 
Grath Company, “Champion” brand, in 
existence since 1872; J. Langrall and 
Bros., Inc., “Maryland Chief,” 1878; |iel- 
wig and Leitch, “Majestic,” 1888; snd 
S. J. Van Lill Company, “Queen,” 1893, 
R. E. Roberts, president of the Lord-Mott 
Company, represented his firm. Euvene 
F. Thomas, president of the McGrath 
firm, was the recipient for his company. 
The Langrall Company was represented 
by E. Elmer Langrall, the president. The 
Helwig and Leitch award was received 
by Charles O. Morgan. 

The testimonial dinner in Baltimore 
was the fifth in a series of similar fune- 
tions which ultimately will be held in 
trade centers throughout the country. 
Those previously held were at Chicago, 
Cincinnati, Philadelphia and New York. 

Thus far 350 Certificates have been 
awarded. Hundreds of companies in 
other parts of the country have filed ap- 
plications for awards. Brand names 
which qualify will receive their awards 
at the future meetings. The Certificate 
of Public Service was created by the 
Foundation to honor brand names which 
have served the consumer public 50 years 
or more. 


PICKLE PUBLICITY 


A sales stimulating public relations 
program to stress pickles as healthful, 
appetizing food which everyone, even 
small children, should eat has’ been 
launched by the National Pickle Packers 
Association. 


Leon Glaser, chairman of the associa- 
tion’s education committee, has an- 
nounced that the public relations firm of 
Theodore R. Sills and Company has heen 
retained to create and execute the pro- 
gram. 

The basic purpose of the program is 
to increase the consumption of pickles 
of all types by educating the public in 
the many ways in which pickles may be 
used and by publicizing the wide variety 
that are available in the nation’s ‘ood 
stores. 

The program will seek to channel 
thought-provoking pickle news to 1 \tri- 
tionists, dieticians, home economists edi- 
tors of women’s magazines, food pags of 
newspapers, physicians, hotel and r 
rant chefs, caterers, hospitals, insti! 
manager, the entire pickle distri! 
field—and, through them, to the co: 
ing public. 

The N.P.P.A. education comn— 

which will supervise the program 
sists of Leon Glaser of Glaser-Cr 
Co., Chicago, chairman; Harry L 
ley of Green Bay Food Products, 
Bay, Wis.; Alex Rogers of Libb: 
Neill & Libby, Chicago; Einar G: 
of Holsum Products, Milwaukee; FR 
Peterson of Stokely-Van Camp, 
Indianapolis, and Arthur Dimond 
H. J. Heinz Co., Pittsburgh. 
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GRAMS INTEREST 


nOSENSTOCK SELLS CANNERIES 


Samuel H. Rosenstock, owner of the 
Fiederick City Packing Company, at 
Frederick, Maryland, and the Western 
Maryland Canning Company, at Thur- 
mont, Maryland, sold the plants to Jen- 
kins Brothers, Inc., of Frederick, as of 
June 1. Mr. Rosenstock will continue to 
have a minority interest in the new firm 
and will act as Assistant Manager of the 
Frederick branch. O’Neil Jenkins, who 
is 32 years old, will be Vice-President 
and General Manager of both plants. He 
is well versed in the canning industry, 
having spent many years with other pro- 
cessing companies in the East, and has 
just recently resigned as plant manager 
of one of these. Cullen Jenkins, Presi- 
dent of the firm, is owner of the Phim- 
himmon Hotel at Ocean City, Maryland, 
and will give only a part of his time to 
this operation due to his other interests. 


The new firm intends to carry out fully 
the policies of Mr. Rosenstock, who has 
always been considerate of the interest 
of the farmers and of his own employees. 
The same personnel will be retained at 
each plant. This includes: William F. 
Grove, Superintendent; Howard M. 
Mayne, Assistant Superintendent; and 
William S. Lambdin, Office Manager of 
the Frederick plant. Raymond Eiler, 
Superintendent; Glenn Schildt, Assistant 
Superintendent; and George J. Trexler, 
Office Manager of the Thurmont plant. 

This year the company intends to can 
tomatoes in addition to corn, peas and 
stringless beans. Several new items in 
the canned foods line will be added as 
soon as new equipment is available. 


CARNATION COMPANY 
LABORATORY 


The Carnation Company, Oconomowoc, 
Wis onsin, will build a new Research 
Lal ratory at a cost of something more 
tha: $200,000. 


CAR STOLEN 


| ‘s reported that W. T. Dixon Gibbs, 
Gil & Company, Baltimore, had his 
car olen while in attendance at the Na- 
tion Canners Association’s Board of 
Di: ‘ors Meeting on May 22. 


M RE JOINS GENERAL JUICES 


‘on S. Moore, for a number of years 
ass ated with Albert W. Sisk & Son, 
Ab ‘een, Maryland, and recently in 
cha » of their Tampa, Florida office, 
has ined General Juices, Inc., of Ocala, 
Flo ia, as Manager and will be in 
cha of sales. Mr. Moore was also a 
par or in the Meinrath Brokerage Com- 
par for a number of years and has 
wid acquaintance among brokers and 
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BELFORD SEABROOK RETURNS 


Belford L. Seabrook, of the Deerfield 
Packing Corporation, Bridgeton, New 
Jersey, has returned home after several 
years of special duty in food production 
with the armed forces. 


NEW PLANT 


Mayfair Food Products Company, Chi- 
cago packers of pickles, kraut, beets and 
spiced fruits, have moved into a new 
plant at Arlington Heights, Illinois. 


NEW NCA MEMBERS 


The following firms have been admit- 
ted to membership in the National Can- 
ners Association since April 27: Allied 
Molasses Company, Inc., Perth Amboy, 
New Jersey; Christian & Company, Ince., 
Pittsburgh, Pennsylvania; Ingalls Pack- 
ing Corporation, Auburn, Washington; 
Mountain Crest Farms, Hendersonville, 
North Carolina; Roxanna Canning Com- 
pany, Division of the Churngold Corpo- 
ration, Cincinnati, Ohio; South Bend 
Oyster Company, South Bend, Washing- 
ton; Warriner Products Company, Ince., 
Baton Rouge, Louisiana. 


TRANSFERRED 


T. P. McConville, formerly with the 
Continental Can Company’s Cincinnati 
office, has been transferred to the com- 
pany’s Syracuse office. 


C. R. RICHMOND DEAD 


Cedric R. Richmond, former head of 
the Frozen Food Department of the Rich- 
mond-Chase Company, San Jose, Cali- 
fornia, and brother of E. N. Richmond, 
died May 16 in a San Jose hospital after 
an illness of several months. He is sur- 
vived by his widow and daughter and 
two brothers, E. N. and George Rich- 
mond. 


Cc. D. KENNY CHANGES 


Leo C. Russo, associated with the 
Kenny organization for 26 years, and 
for the past six years Director of Pur- 
chases at the company’s executive offices 
in Baltimore, has been appointed a Vice- 
President of the C. D. Kenny Division 
of Consolidated Grocers Corporation. Mr. 
Russo will continue as Director of Pur- 
chases. 


F. M. Lane, with the company since 
1940, having served in an executive 
capacity in Richmond, Virginia, and 
Charlotte, North Carolina, and for the 
past three years Director of Sales at the 
company’s executive offices in Baltimore, 
has also been made a Vice-President. He 
will retain the position of Director of 
Sales, 


GRAASKAMP HEADS CANCO 
SALES 


W. C. Stolk, vice-president in charge 
of sales of American Can Company, an- 
nounced the apopintment today of L. W. 
Graaskamp as general sales manager. 

A native of Milwaukee, Graaskamp 
served two years in the A.E.F., joining 
American Can Company at Chicago 


L. W. GRAASKAMP 


shortly after leaving the service in 
March, 1920. His first sales assignments 
were in Iowa and Wisconsin and in 1931 
he returned to the Chicago office where, 
in 1934, he became assistant district 
sales manager of the packers’ can divi- 
sion. He was transferred to New York 
as assistant general sales manager in 
1944, 


JOINS PILKINGTON FIRM 


Gordon A. Pilkington, Jr. has returned 
from service in the South Pacific and 
has become actively associated with the 
Pilkington Brokerage Company, Saint 
Louis, Missouri. Mr. Pilkington is now 
visiting food processors represented by 
the company in Michigan and Wiscon- 
sin and eventually plans to visit all prin- 
cipals as fast as he can get around the 
country. 


WISCONSIN FIRMS ELECT 


Stockholders of the Pulaski and Ocon- 
to Falls Canning Companies recently met 
and elected Tony Efta President of the 
Pulaski Canning Company; T. A. Nicko- 
dem, Vice-President; and C. W. Carl- 
son, Secretary-Treasurer. Howard N. 
Lehner was elected President of Falls 
Canning Company; A. J. Peterson, Vice- 
President; and C. W. Carlson, Secretary- 
Treasurer. Mr. Carlson was also re- 
appointed Manager for both plants. 


GROCERS TO MEET 
The National Association of Retail 
Grocers will meet at the Palmer House, 
Chicago, June 23 to 26. 
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CHARLES E. McMANUS DIES 


Charles E. McManus, Chairman of the 
Board of Crown Cork & Seal Company, 
Inc., died June 3rd, in New York, after 
a short illness. 

He was born in Baltimore, Md., June 
26, 1881, where he attended school. At 
an early age he displayed remarkable 
inventive ability. ‘One of his most im- 
portant inventions was Nepro composi- 
tion cork for use in bottle closures. His 
continued research and improved meth- 
ods of manufacture have brought compo- 
sition cork into universal use as a seal- 
ing medium. 


CHARLES E. McMANUS 


In 1912 he organized the New Process 
Cork Company in New York City, which 
was so successful that, in 1927, he was 
able to acquire the business of the old 
Crown Cork and Seal Company of Bal- 
timore City, merging it with his own 
company and establishing headquarters 
in Baltimore. Crown Cork & Seal Com- 
pany, Inc., is the world’s largest maker 
of closures for glass containers. 

Among his other notable achievements 
were the establishment of Crown Can 
Company with eight manufacturing 
plants; the development of continuous 
electrolytic tin plating; the acquisition 
and expansion of Western Crown Cork 
& Seal Corporation with two manufactur- 
ing plants on the Pacific Coast; the ac- 
quisition and expansion of Crown Cork 
Specialty Corporation, Decatur, Illinois. 

Mr. McManus designed and developed 
many types of special machinery and 
equipment for the Company for the man- 
ufacture of bottle caps and closures and, 
also, bottle filling and capping equipment 
for the soft drink, brewery and dairy in- 
dustries. 

Prior to the war he traveled exten- 
sively abroad on affairs of the Company 
and was a Director of all of the sub- 
sidiaries of the Company, including its 
foreign subsidiaries, located in Canada, 


England, France, Belgium, Holland, 
Spain, Portugal, Algeria and South 
America. 

10 


Mr. McManus was a member of the 
Baltimore Country Club, Metropolitan 
Club, New York Athletic Club, Spring 
Lake Golf & Country Club, Westchester 
Country Club, East Orange Lodge No. 
630, B. P. O. E. He resided in Spring 
Lake, New Jersey. 


Surviving Mr. McManus are his wife, 
the former Eva Mina Olt, and his sons, 
Charles E. McManus, Jr., and Walter L. 
McManus, who are associated with the 
Company in executive capacities. 


J. LEROY FARMER SELLS 
CANNING INTERESTS 


With the sale of his Marengo and 
Monticello, Iowa canneries, J. LeRoy 
Farmer has withdrawn entirely from 
the canning business. The plants were 
sold to R. J. Durbrow and P. W. Dur- 
brow, brothers of Dubuque, Iowa and 
operators of the Iowa Egg Products 
Company at Dubuque. The new firm will 
be known as Farmers Foods, Ine. with 
temporary operating headquarters at 
Cedar Rapids. 

Mr. Farmer has been constantly con- 
nected with the canning industry for 
the past 47 years having operated and 
owned canneries at Cedar Rapids, Tip- 
ton, Van Horne, West Liberty, Monti- 
cello, Marengo and Story City, Iowa, as 
well as Auburn, Nebraska, Miami, Flor- 
ida, and Hazelhurst, Mississippi. 

Two years ago he decided to liquidate 
his canning interests and has since dis- 
posed of all canneries with the excep- 
tion of the Marengo and Monticello 
plants, which have now been sold. All 
sweet corn growers contracts, sales for 
canned foods contracts, and everything 
instrumental to the proper conduct of 
the business have been taken over by 
the new owners. Mr. Farmer will con- 
tinue to serve in an advisory capacity. 
There will be no change in the person- 
nel of the two plants. H. L. Paulson at 
Marengo and Ray A. Walton at Monti- 
cello will continue as plant managers, 
and Ella M. Stotser and Alma Behrends 
will remain at the Cedar Rapids office 
located in the First Trust and Savings 
Bank Building. 


NEW BOX PLANT 


To more adequately serve its present 
customers and to take care of the de- 
mands of Sioux City’s growing industrial 
community, Container Corporation of 
America has leased space from the C. T. 
Hopper Furniture Company for the in- 
stallation of a plant to produce corru- 
gated shipping containers. 

The Sioux City unit will be part of the 
Western Container Division which is un- 
der the direction of J. V. Spachner, Vice- 
President of Container Corporation of 
America at Chicago. Supervision of the 
new plant will be the responsibility of 
the Rock Island Division, of which J. G. 
Robinson is General Manager and C. B. 
Bishop is Sales Manager. 


GLENN KNAUB JOINS VENICE- 
MAID CO. 


Glenn E. Knaub, Assistant to the Di- 
rector of the U. S. Department of Agri- 
culture’s Fruit and Vegetable Branch, 
and wartime Administrator of Tin Con- 
servation Order M-81, has resigned to 
become Assistant to the President of the 
Venice-Maid Co., Inc., Vineland, N. J., 
packers of tomato products, spaghetti 
and other specialty foods. In this new 
capacity, Mr. Knaub will be responsible 
for production and other related activi- 


GLENN E. KNAUB 


ties of the Venice-Maid Co., and will re- 
port for his new duties about June 15. 

Although Mr. Knaub’s resignation be- 
came effective May 15, he is continuing 
with the Department of Agriculture for 
several weeks as a consultant to the Fruit 
and Vegetable Branch in order to assis! 
them with a number of emergency food 
programs. 


Mr. Knaub entered the food process 
ing business in 1938, joining the staff of 
C. H. Musselman Co., Biglerville, Pa., 
where he later became salesman _ i: 
charge of that company’s wholesale gro- 
cery trade for five adjacent States. In 
1942, at the request of the Office of Pric: 
Administration, he accepted a position a° 
a member of OPA’s Processed Fruits anc 
Vegetables Section in charge of app! 
products, canned fruits and frozen fruit 
and vegetables. 


FROZEN PEACH GRADES 


The Production and Marketing A - 
ministration, USDA have issued tent: - 
tive U. S. Standards for Grades fi* 
Frozen Peaches, copies of which may ! 
had by applying direct to the Washin: - 
ton (25) office. 
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Continuous Flow From Unloading Dock 
to Retorts...Employing a Minimum of 
Labor..Inereasing Capacity..and Raising 
the Quality of the Pack...the CRCO Way! 


With CRCO Equipment throughout the Stringless Green and Yellow Wax 
Bean Lines, packers can secure a higher quality with far less man-hours— 
an important consideration in today’s labor markets. CRCO equipment 
is synchronized so that every piece of machinery will deliver equal quality 
at an equal speed . . . a feature that eliminates bottlenecks and makes 
for profitable production of quality packs. 


The Continuous Flow Model F Bean Snipper is so 
designed that it will meet practically all demands. Its 
construction assures a free flow of the beans in a 
gentle, loose-tumbling action, even and free from mass- 
ing or bunching. ‘The pockets are accurately machin- 
ed with multiple cameed slots, concentrically arranged 
so that each bean can only be given the proper snip- 
ping according to its taper . . . and can only be snip- 

ed once on each end as it passes through the Snippers. 

he knives are arranged in three banks, each knife be- 
ing carried on its own individual spring mounting. 
This mounting serves a double‘purpose: ‘To maintain 
proper contact with the revolving cylinder and also to 
permit the knife to instantly yield and swing into an 
idling position should it come into contact with any 
hard Satan substance. This feature prevents dam- 
age to either the knives or the cylinder. 


Packers can materially reduce their labor costs by 
the installation of a CRCO Elevator-Conveyor Bean- 
Cutter Grader Unit. This essential piece of equip- 


THE BEST 
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ment is in the line immediately following the picking 
table of the Snipper. Beans fall into the hopper of 
the Elevator-Conveyor and are lifted to the feed hop- 
per of an Urschel Cutter. Here the beans are cut to 
any desired length. The cut beans then drop from 
the Cutter into either a CRCO Double Grader or into 
a CRCO Pre-Grader illustrated above. In‘the Double 
Grader the Nos. 3s and smaller drop out in the first 
section, the No. 4s drop out in the second section and 
the No. 5s and larger pass out the discharge end. In 
the Pre-Grader Unit, only two classifications can be 
secured. 


The last piece of equipment shown above (at the ex- 
treme left) is the CRCO Nubbin Grader, which is de- 
signed to remove all ends, nubbins, loose beans and 
short pieces from the cut beans before they pass to the 


CRCO Blancher. 

Send for special Bulletin No. 853, which illustrates 
all CRCO Bean Equipment and gives complete details 
and also Flow Charts for the ideal production line. 


Niagara Fable, New York 
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CEILINGS DELAYED 


Issuance of the 1946 pricing regula- 
tions for canned fruits and vegetables 
has been temporarily delayed pending 
clarification of the 1946 subsidy pro- 
gram. The continuance of the subsidy 
program for 1946 depends upon Con- 
gressional action and acceptance by the 
Office of Economic Stabilization. OES 
Director, Chester Bowles, has refused all 
attempts of OPA and USDA to set up 
ceilings of the 1946 packs without some 
sort of a subsidy program. It will take 
some seven to ten days to issue the regu- 
lations after Congress has acted and OES 
has reached a decision. 


CAN PRICES INCREASED 


Manufacturers of packers’ tin cans, 
condensed milk cans and general line 
cans have been given a nine percent in- 
crease in their current maximum prices, 
the Office of Price Administration has 
announced. The increase became effective 
June 4, 1946. 

The increase for packers’ tin cans and 
condensed milk cans applies to the dol- 
lar-and-cent prices fixed in the general 
pricing regulation covering sanitary cans 
(Maximum Price Regulation 350). Gen- 
eral line cans are being given the same 
nine percent increase in a_ separate 
action, which applies to their March 
1942 “freeze” level prices. 

The increases are necessary, OPA said, 
to enable the can manufacturing in- 
dustry to earn a rate of return on net 
worth equal to the amount it realized in 
the base period, 1936-39. 

This action followed a survey of man- 
ufacturers of about 90 percent of the 
total output of the industry in 1945, 
which covered both the predominently 
large companies and many of the small 
producers. 


The survey revealed that over-all earn- 
ings during the fourth quarter of 1945 
were substantially below those of the 
base period even after allowance was 
made for the relatively low volume out- 
put due to seasonal low buying and in- 
complete conversion from war to peace- 
time production. 


Adjustments were also made for in- 
creases in material and labor costs since 
December 31, 1945, the most substantial 
of which were wages. Approved wage 
increases had already been granted by 
firms producing about 77 percent of the 
total sales of the companies surveyed 
and those accounting for an additional 
12 percent of the sales have given com- 
parable increases which had not been 
finally approved when the survey was 
made. Increases in materials costs were 
considered but were balanced by savings 
resulting from the lower costs of tin mill 
products and an expected increase in 
labor efficiency, the agency said. 
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TIN ALLOCATIONS 


Additional allocations of tin metal for 
the first half of 1946 were announced 
June 4 by the Combined Tin Committee 
through the Civilian Production Admin- 
istration. The previous allocations were 
announced on March 20th. 

The allocations just announced amount- 
ed to 9,476 long tons, with the largest 
amount going to France, 2,849 long tons; 
the United States was second with 2,350, 
and Canada third, with 1,070 tons. The 
balance was allocated to 15 other claim- 
ants. 


GLASS CONTAINERS 
RECONTROLLED 


Price controls have been restored on 
all glass containers, jars and bottles, in- 
dustrial and domestic, except liquor bot- 
tles, the Office of Price Administration 
has announced. 

Formerly under coverage, at the man- 
ufacturing level, of the consumer dur- 
able goods regulation, most glass con- 
tainers were automatically suspended at 
all levels when, in the general decontrol 
action of April 8, they were omitted 
from the listing of products remaining 
under the regulation. Only home can- 
ning jars and lids were listed as remain- 
ing under control. The omission was in- 
advertent, however, OPA said, and for- 
mal controls are being restored, effective 
June 8, 1946, by including glass contain- 
ers in the appendix listing of controlled 
goods. Manufacturers have not raised 
their prices since April 8, OPA said, so 
that the action restoring controls will 
require no price change. 


SUGAR FOR PRESERVES 


Extension of the time in which manu- 
facturers of jams, jellies, preserves, 
marmalades and fruit butters may apply 
for new or adjusted sugar bases has 
been granted by the Office of Price Ad- 
ministration. 

Heretofore all applications by these 
Class 18 industrial users had to be filed 
before February 1, 1946, with OPA dis- 
trict offices. Decision to continue receiv- 
ing applications indefinitely was made 
for these reasons: 

(1) Some preservers were still pro- 
ducing under government contracts on 
February 1 and failed to apply to OPA 
for new or adjusted bases. 

(2) Some of these users produced 
these items in 1941 and so had a sugar 
base. Others were unable to produce 
during 1944—the alternative base period 
—because of manpower shortages and did 
not apply for an adjustment in base be- 
fore February 1. 

(3) Both of the above types of pro- 
ducers have maintained plants and equip- 


WATCHING WASHINGTON 


ment and now cannot process fruit on 
hand either because they do not have a 
sugar allotment or a sugar base. 


Class 18 industrial users have the op- 
tion of selecting as a sugar base either 
the amount of sugar they used for civil- 
ian production in 1941 or the amount 
used for their civilian production in 1944 
plus 50 percent of the amount they used 
to produce for exempt government agen- 
cies in 1944. Their allotment of sugar 


. for the April-June allotment period is 55 


percent of that base, OPA explained. 


EVAPORATED MILK SET-ASIDE 


The U. S. Department of Agriculture 
June 3 announced thai producers of 
evaporated milk will be required to set 
aside 60 percent of their production dur- 
ing June for sale to Government agen- 
cies. This action, which is the first evap- 
orated milk set-aside order issued by the 
Department, is being taken in order to 
meet military and Government export re- 
quirements. 

Present indications are that a _ total 
of about 12 million cases will have to be 
set aside during June, July and August 
to meet these government requirements 
for the balance of 1946. Military agen- 
cies will need about 2 million cases and 
the Department will need 10 million cases 
to help relieve famine conditions in Eu- 
ropean countries, including countries sup- 
plied by UNNRA. Evaporated milk is 
particularly suitable for foreign relief 
shipment. 


While production will not be as large 
this year as last, Government require- 
ments have been reduced from 39 to 12 
million cases. It is estimated that more 
than 50 million cases will be available 
for U. S. civilians during 1946 compared 
with 48 million cases last year. 


CANNED MEAT SET-ASIDE 


The Department of Agriculture an- 
nounced that the’ effective date of the 
canned meat set-aside order (MFO 75.8) 
has been extended from June 2 to June 6, 
1946. The extension of the effective date 
was made to prevent a stoppage of oper- 
ations in some plants because of the ad- 
ministrative problems involved, and to 
allow sufficient time for conferences with 
industry representatives regarding this 
new order. The order, announced by the 
Department on May 28, provides that no 
federally-inspected slaughterer or feder- 
ally-inspected meat canner may pack 
meat products in metal cans having a 
capacity of more than 10.5 ounces un- 
less such products are delivered to a gov- 
ernment agency. The order applies to 
any meat food product intended for hu- 
man consumption which consists of beef, 
veal, pork, lamb, or mutton. 
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““CANNERS EXCHANGE” insurance has proven its 
superiority through the years. Designed for food processing 
plants exclusively, and “tailored” to their specific needs, it 
embodies advantages and conveniences not available through 
ordinary channels. 


THIRTY-EIGHT YEARS of exhaustive tests --turbulent war years 


and normal periods of peace--have proven that the elements 
of SECURITY, DEPENDABILITY and ECONOMY are inherent 


in this--the Industry's own plan of insurance. 
PROMPT and equitable loss payments -- demonstrated. 


CASH SAVINGS of more than 40% of the customary insur- 
ance premiums returned to policyholders. 


For Safety, Saving and Service -- 


CANNERS EXCHANGE SUBSCRIBERS 


Lanting 8B. Warner, IJucorporated 
CHICAGO 54, ILLINOIS 
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THE CONDITION CROPS 


BEANS 


PEORIA, ILL., June 4—Green Beans: No 
acreage this year. 


POPLARVILLE, MISS., May 30—Green or 
Wax Beans: Due to heavy rain we do 
not expect as large an acreage as had 
been contracted, which was about 200 
acres. 


BRIDGETON, N. J., June 5—Snap Beans: 
Early plantings up in good shape. 


ALBANY, ORE., May 27—Green or Wax 
Beans: Increased our acreage to 220 
acres. Just coming up. Expect good 
crop as all are under irrigation. 


BERKELEY SPRINGS, W. VA., June 4— 
Green or Wax Beans: Not doing so well. 
Weather very bad for beans. Seems that 
we can find nothing to get rid of the 
beetle. Several canners say they are not 
attempting to pack. 


CORN 


MIDDLETOWN, DEL., June 4 — Sweet 
Corn: Acreage normal. Having hard 
time getting planted due to excessive 
rains. Weeds becoming a problem in 
early plantings. 


BRIDGETON, N. J., June 5—Corn: Early 
plantings in excellent condition due to 
abundance of rains. 


ALBANY, ORE., May 27— Corn: 2000 
acres planted. Much of our corn will 
be irrigated. Part that has come up 
looks good. 


BERKELEY SPRINGS, W. VA., June 4— 
Corn: Not doing so well; too wet. Seems 
that we can do nothing about getting rid 
of the beetle. Several canners say they 
are not attempting to pack. 


PEAS 


BRIDGETON, N. J., June 5—Peas: Rains 
have damaged crop; extent of damage 
not yet fully appraised but is felt to be 
extensive. 


EDGERTON, OHIO, May 31—Peas: Acre- 
age fair. 


TOMATOES 


PEORIA, ILL., June 4—Tomatoes: Just 
finished setting plants; about three 
weeks late due to cold, wet weather. Cut 
worms made a great deal of resetting 
necessary. Acreage about 75 per cent 
of normal. 


CEDARVILLE, N. J., June 3—Tomatoes: 
A little early to determine but would say 
about normal. 


EDGERTON, OHIO, May 31—Tomatoes: 
Condition poor. 
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WOODSTOCK, VA., June 4— Tomatoes: 
Acreage reduced 12 per cent below 1945. 
Now planting; conditions favorable. 


BERKELEY SPRINGS, W. VA., June 4— 
Tomatoes: About half transplanted; 
ground too wet to work. Most growers 
one week earlier than for several years. 
Acreage about as usual in this vicinity. 


OTHER ITEMS 


LOS ANGELES, CALIF., May 31—Valencia 
Oranges: Scarce this year. The crop is 
estimated to be 65 per cent of the last 
year’s crop. High demand for boxed 
fruit and canned juice alike indicates 
high prices throughout the season. Sizes 
are good in most counties, although some 
counties run small. 

Lemons: The crop is very large, which 
by now is common knowledge, Ventura 
County leading as usual. Demand for 
lemons is somewhat slow now but the 
general view is that with hot days com- 
ing on the market will absorb all the 
supply. 


HOHEN SOLMS, LA., June 3—Cane: Do 
not think the crops in this section are as 
good as last year. The cane crop is 20 
per cent off last year due to rains pre- 
venting cultivation. 

Pears: Crop is a complete failure; 
there are not 50 pears on 750 trees. 

Figs: Crop at present looks very good 
but what are we going to do with them 
if we do not get the sugar to pack them. 
The crop will amount to 150,000 pounds 
and our sugar allowance is 25,000 pounds. 
The man who is not in business is 100 
per cent better off than the poor sucker 
trying to make a go of it. 


JONESBORO, MAINE, June 6—Blueber- 
ries: Now in full bloom. The weather 
is not what it should be for bee flight so 
it cannot be expected that a heavy set 
of berries will result. This year has 
been the best bloom for many years as 
the vines wintered with almost no signs 
of winterkill. Acreage is at a high peak 
as prices have been good, and too, the 
vines that produced very little last year 
are looking about as well as the new 
vines. It is too early to make any pre- 
dictions as to what the crop might be. 
The U. S. Department of Agriculture, 
Crop Reporting Service, is starting a 
crop reporting service for Maine Blue- 
berries this year. 


BRIDGETON, N. J., June 5—Asparagus: 
Yield per acre considerably below last 
year due to cold weather. During the 
war farmers were urged to continue har- 
vesting over age beds. These old beds 
are now being abandoned with resulting 
decrease in total acreage in area. 


ALBANY, ORE., May 27—Spinach: Fair- 
ly heavy crop; being harvested now. 150 
acres which is more than last year. 

Squash: 150 acres. Just coming up. 
This crop nearly always yields well. 

Carrots: 100 acres. Just coming up. 
This crop nearly always yields well. 

Strawberries: Just starting to yield 
now. Since the rain it looks like a good 
crop this year. Will have more than 
last year. 


Gooseberries: Harvesting now; fair 
stand. Berries are a little small but of 
fair quality. 


LINK-BELT OPENS THREE NEW 
SALES OFFICES 


Link-Belt Company, Chicago, manufac- 
turers of materials handling and mechan- 
cal power transmission machinery, an- 
nounce the opening of three new sales 
offices in order to render a better post- 
war service in the respective localities. 
The new offices are located at Moline, IIl., 
1608 Fifth Ave., with M. J. Parykaza, 
district sales engineer, in charge; Cincin- 
nati, Ohio, 730 Temple Bar Building, 
with L. R. Clark, district sales engineer, 
in charge; and Birmingham, Ala., 823 
Comer Building, with C. C. Wiley, dis- 
trict sales engineer, in charge. 


BUYS DRYING EQUIPMENT 
PLANT 


Blaw-Knox Company, Pittsburgh, Pa., 
has acquired the assets and business of 
Buflovak Northwest Company, Minne- 
apolis, Minn., manufacturers of evapo- 
rating and drying equipment for use by 
dairies, flour mills and other food pro- 
cessors. Blaw-Knox will operate the 
newly acquired company as a_wholly- 
owned subsidiary under the name of 
Buflovak Midwest Company. There will 
be no change in management or person- 
nel. 


HUNT TO MANAGE GUGGEN- 
HIME OPERATIONS 


Los Angeles — The pioneer Western 
dried fruit concern of Guggenhime & 
Company, whose assets are being pur- 
chased by Hunt Foods, Inc., will operate 
as “Guggenhime & Company, Division of 
Hunt Foods, Inc.,” after June 1st. 

Guggenhime & Company, established in 
1896, is well known for its processing of 
raisins and dried prunes, figs, peectes, 
apricots, pears and apples at plants lo- 
cated in Fresno, San Jose, and Modesto, 
California. 

John D. Vellis, President of Guggen- 
hime & Company, will direct the opera- 
tions of the Dried Fruit Division in San 
Francisco, and he states that there will 
be virtually no change in policy and that 
the business will be conducted along the 
usual lines. 

Every effort will be made by Hunt to 
maintain the high standard of quality 
dried fruits and raisins that have been 
shipped to the trade by Guggenhime & 
Company during the past half century. 
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52 TOMATO BASKETS 


VISION in your needs;x—CHARACTER in presenting them 


JERSEY PACKAGE COMPANY 


BANK st. BRIDGETON, NEW JERSEY puone: 473 


D 9 PEA CLEANERS 
SAMPLE GRADERS 
NG, TOMATO WASHERS & SCALDERS 
CORN CLEANERS 
‘ CORN TRIMMERS 
PO SPINACH WASHERS 
OR ASPARAGUS PACKER 
> : | All of our usual construction. _ Let us have your 
« inquiries for these and any special machines. 
BALTIMORE, MARYLAND 
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THE CANNED FOODS MARKETS 


WEEKLY. REVIEW 


Buyers Anxious For Contracts—Canners Are 
NOT—Crippling OPA Will be Bad Mistake 
—What Some Strikes Have Done—Weather 
Generally Favorable — The Market: What 
Anyone Chooses to Make—in Height—But 
the Ceilings Check It—Canners Charitable— 
Keep the Goods Going to the 
Hungry in Europe 


EXPECTANCY—With the absence of spot 
canned foods throughout the entire coun- 
try, with the exceptions of small amounts 
of early packings, mainly in the far south 
and in this nearby region, everyone seems 
to be interested in the new packs, and 
would like to make contracts now before 
the reactions set in that would undoubt- 
edly follow the crippling of OPA, and 
the releasing of subsidy payments, this 
week threatened down in Washington. 
Of course, anything can come out of 
Washington, but realizing as they do that 
the country and the world face a most 
serious food shortage, they will not likely 
do anything that would even slightly 
hinder the production of food crops. 


What would happen if they cripple 
OPA was clearly shown in the recent 
selling of three autos, owned by a com- 
pany obliged to settle an estate, and for 
which reason the sales did not come un- 
der OPA. Just when the Courts changed 
that procedure we do not recall, because 
during auction sales of war surplus, 
early in the year, bids were confined to 
ceiling prices; so much so that anxious 
bidders agreed to draw lots among them- 
selves as to who was to get the items 
bid in at the top ceiling bids. But in the 
case cited these three autos, to settle a 
business estate, with ceiling prices of 
$1,600 on each, were sold by the court, 
at auction, at $3,600 each. Draw your 
own conclusions. 


The week ends up with threats in 
Washington to decontrol a number of 
items, and to put this control and de- 
control on farm products in the hands 
of the Secretary of Agriculture. That 
could make great confusion among grow- 
ers and canners, as you can realize. It 
looks as if they would end subsidies on 
meats and dairy products on July 1st, but 
if they do prices will have to be advanced 
at least as much as the subsidies, and 
they can go higher, we do not need to tell 
you. 

O.P.A. Administrator John D. Small, in 
May 3list, just passed, said, and his words 
are worth bearing in mind: 

“Immediately after V-J Day many of 
us believed that in nearly all cases the 
need for assisting industrial reconversion 
through Government controls would be 
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over by this summer. If industry and 
labor had put their shoulders to the 
wheel and concentrated on production, 
our hopes of last year might have been 
realized by now. 

“Unfortunately, instead of eight 
months of steady work, we have had 
eight months of uncertainties, eight 
months of production by dribbles and 
spurts, eight months during which labor 
and management jockeyed for position 
instead of pulling together. The eight 
months have been climaxed by the coal 
and railroad strikes, which have stran- 
gled our entire economy. Other strikes 
are in progress or are threatened in a 
dozen basic fields. At least one threat- 
ened strike, that of the maritime work- 
ers, could hurt the nation seriously. The 
effect of the coal strike, in itself a 
major catastrophe, was intensified by the 
recent railroad strike which both in its 
postponed and actual versions served to 
reduce materially the amount of coal 
that was made available to industry dur- 
ing the two weeks’ operating truce in the 
coal mines. The dislocations caused by 
the stoppage of these vital supplies can- 
not be made up in the near future. The 
disastrous effects of the coal strike on the 
economy cannot be calculated at this 
time. We can be sure, however, of an 
intensified crisis for months to come in 
all fields of production. The inevitable 
result of all this has been to aggravate 
our shortages of materials, to intensify 
our reconversion problems, and to push 
farther into the future the date on which 
controls over production and distribution 
may safely be dropped. 

“We have been forced to continue a 
good many controls which, if production 
had been allowed to go ahead in a settled 
atmosphere, might have been abandoned 
by now.” 


WEATHER—AII of the above can mate- 
rially affect you and your operations this 
season. But what you are more directly 
interested in is the market for canned 
foods—which can be summed up in a few 
words—continued heavy demand with 
only reselling to help out. Even the 
citrus packers who have just finished 
their season, have been cleaned out of all 
remaining stocks by the action of a few 
big chains who bought up the total at 
high prices. 

The cold and drought that were af- 
flicting the great central western food 
basket have come to an end with quite 
good rains and warmer weather, and 
as a consequence, growers have been able 
to proceed with their plantings; and that 
now holds true throughout most of the 


canning regions. In our immediate re- 
gion we seemed to have had too much 
rain, and certainly some of the nearby 
canning States will agree they had en- 
tirely too much water, resulting in dis- 
astrous floods, with loss of life and crops. 


As June comes in warmer weather is 
spreading over the entire country, and 
you will see from the Crop Reports given 
you elsewhere in this issue, progress is 
being made, and quite good sized acre- 
ages are being planted or are being 
planned. 


A surprise of the week comes from far 
down south, where shrimp production 
has taken a big jump, and put the shrimp 
canners, who had about given up to the 
freezers and fresh shippers, a chance to 
get back. And that section shows a fine 
increase in the amount of crab meat be- 
ing canned. About time this delicacy 
came back. All it will need is the boost 
which ceiling-price-free shrimp received, 
and which sent shrimp prices over the 
moon. But the people buy them at these 
huge prices. Let not the shrimp canners 
take this as normal and think that it 
will continue indefinitely. They have just 
been lucky in being able to get a big 
chunk of “inflation,” but don’t let it turn 
their heads. 


Infant foods have held the market 
spotlight this week with the realization 
of their tremendous growth in recent 
years—those babies have been well taken 
care of, and they will keep crying for 
more, 


There is a splendid crop of fine peaches 
now ready in the Carolinas and Georgia, 
and the far sighted canner ought to take 
advantage of it—and would, were it not 
for the sugar shortage. And again there 
is the can supply question. 


All of which means that the world’s 
demands for food are greater than ever 
before, and the supply cannot possibly 
catch up with it. 


The canners deserve a warm tribute 
for the splendid manner in which they 
responded, and are continuing to re- 
spond, to the Famine Relief efforts. 
These are the form of foods that can 
go the farthest and remain in fine con- 
dition, and the canners are helping feed 
those hungry in an excellent manner. In 
fact, we ought to have a record of this, 
but most contributors are doing it as real 
charity—in fact, all are, and not for pub- 
licity. Not a can sold or contributed to 
this relief will ever be sold, but all will 
be used to feed really hungry, starving 
women and children. And what differ- 
ence does it make what nationality they 
belong to? With all hunger hits them 
below the belt, whatever their race or 
creed or color. Keep on contributing 
canned foods. The hungry need ’em. 
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“Todays 
Quiz 
QUESTION 


The BUTCHER speak- 
ing—I use Worcester 
Salt exclusively. In my 
business you need pure 
salt, the kind you can 
depend on for full flavor 
—and no bitterness. 
That’s Worcester Salt. 


This is your friend the 
BAKER—Salt’s 
important in my busi- 
ness. You’ve got to have 
the purest salt to 7 
out the best flavor. 
use the finest— Worces- 
ter Salt. 


Worcester Salt 


’m the MILLER—As 
the fellow says, “‘It’s the 
little things that count.” 
Salt’s not a big item in 
making flour, but it’s 

important. I need the 
best. That’s why I use 
Worcester Salt. 


Your 
The kind of butter I 
make depends a /ot on 
the kind of salt I use. 
Fine flavored butter 
needs fine flavored salt. 
And like the Canner, I 
want the best— Worces- 
ter Salt. 


"FLAVORS 
THE THING4 


JUICE DRAIN. = 
~ SHAKER 


fl JUICE 
BRINER 


PLUNGER 
ADJUSTMENT 
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eae HI-SPEED 9 Pocket UNIVERSAL TOMATO 
ni and CUT STRING BEAN FILLER 


For filling whole tomatoes 


Measures each can full alike without 
crushing 


Larger hopper and longer shaker. Fills 


more whole and even 
Large juice pan—Double valve juicer 


Soon pays for itself in labor saved over 


hand fill 


Capacity up to 180 cans per minute. 


Prices on request 


AYARS MACHINE COMPANY 


Salem, New Jersey 


17 


» ¢ 
at 
a 
Oy 
2 
> 


NEW YORK MARKET 


Attention On New Packs—Big Chains Grab 
Off Balance of Citrus Packs—Awaiting Ac- 
tion on OPA(?)—Drive to Rebuild Inven- 
tories — Asparagus Pack Behind — Tomato 
Canners Make No Promises—Beans in Bet- 
ter Demand—Threatened Labor Troubles in 
Salmon—High Shrimp Price— 
Blackberry Prices 


By “New York Stater” 


New York, June 7, 1946. 


THE SITUATION—Trade interest is cen- 
tering in the new pack situation, and 
with no spot trading to occupy their 
attention, buyers are concentrating on 
ways and means for improving their 
deliveries of fruits, vegetables, and fish 
from the 1946 packs. The citrus can- 
ning season in the South has drawn to 
a close, with major chains stepping into 
the market and cleaning up last-minute 
production, paying top prices. At the 
moment, the vegetable situation is com- 
ing in for major attention, with buyers 
endeavoring to line up early shipments 
of whole tomatoes from the new season’s 
pack, and meeting with very little en- 
couragement. Some _ uncertainty has 
been aroused by failure of OPA to come 
out with 1946 ceilings, and a protracted 
delay in this respect would materially 
slow down things. On the other hand, 
there is always the chance that Congress 
will end OPA. Hence, canners are not 
anxious to make any commitments until 
they see how the situation will develop. 


THE OUTLOOK—Fears of surpluses have 
been effectively dissipated for another 
year, and both wholesalers and chains 
are making every effort to rebuild in- 
ventories. With sales continuing to run 
at records levels, stocks of many canned 
foods are reaching rock bottom in whole- 
saling channels and many distributors 
will be entirely out of some items before 
replacements from new pack are pos- 
sible. 


A LUSTY INFANT—The trade was great- 
ly interested this week in a statement 
by the Department of Commerce point- 
ing out that the canned baby foods in- 
dustry, which expanded output 777 per 
cent during the war, is expected to show 
another 20 per cent increase in 1946. 
In 1945, the report set forth, total sales 
of baby foods amounted to about $100,- 
000,000 for an estimated 106,581,000 
dozen cans. These sales represented 3.5 
per cent of all canned fruit and vege- 
table sales for the year. 


ASPARAGUS — Reports from principal 
packing centers indicate that production 
is running behind expected totals, but 
the trade is hopeful that final figures 
will be more encouraging. There has 
been a good demand for the new season’s 
pack, and canners generally have booked 
their anticipated pack totals. 


TOMATOES—A continued absence of 
spot offerings is reported in canned to- 
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matoes, and replacements from new pack 
are urgently needed. Canners are not 
making any promises, either as to price 
or delivery dates, and it is expected that 
prices for 1946 pack will be substantially 
over last year’s levels. A moderate 
amount of bookings is reported on new 
pack juice and puree. 


PEAS—Distributors are concerned prin- 
cipally at this time with getting early 
shipments of fancies from the new packs, 
with extra standards running second in 
interest. While standard peas have been 
moving better in recent weeks, there are 
still offerings at resale around the mar- 
ket, and buyers are showing less interest 
in this grade, insofar as new pack is 
concerned at the outset. 


BEANS—An improving call for new 
pack green beans is reported, with cur- 
rent buying interest encompassing all 
grades. Meanwhile, distributors are mak- 
ing efforts to place further bookings on 
new pack fancy green and wax beans 
with Up-State and Midwestern canners. 


SALMON—Reports from Seattle indi- 
cate that the trade is somewhat con- 
cerned over the effect of the threatened 
maritime strike on Alaska canning oper- 
ations. The season has already received 
one setback in the West Coast labor dis- 
turbances which retarded early plant 
preparations, and further labor strife, 
it is feared, would tend to slow down 
things all along the line. The spot mar- 
ket is barren of salmon offerings, and 
distributors have only small quantities 
on hand to tide them over the summer 
season. 


SHRIMP—Moderate offerings of shrimp 
are reported from the Gulf, with high 
prices ruling. The market for No. 1 
Jumbo shrimp is now up around $9.00 
to $9.25 per dozen, with medium around 
$8.50-$8.75, and small $8.25-$8.50, all 
f.o.b. canneries. At these levels, shrimp 
would not appeal to many types of dis- 
tributors, but it is expected that there 
will be sufficient demand from the fancy 
trade to take care of the limited quan- 
tities which canners will be able to offer 
this season. 


OTHER FISH—Nothing has developed 
thus far with respect to new ceilings 
for canned sardines, with the delay re- 
portedly occasioned by OPA’s desire to 
further study production. Meanwhile, 
the limited production thus far in the 
season is going against the Government 
set-aside, and packers are not inclined 
to consider civilian trade business until 
new ceilings are promulgated and effec- 
tive. Moderate arrivals of tuna are re- 
ported, and with pack reports from 
southern California favorable, the trade 
is looking for an upturn in the supply 
situation. New pack Canadian lobster 
has met with a good demand here and 
limited offerings have moved readily. 


BLACKBERRIES—Ozark canners are now 
running on their new blackberry pack, 
and a good volume of business is reported 
to have been placed at a range of $2.50 


and upwards for No. 2 water pack, f.o.b. 
canneries. 


ciTRUS—Canners in Texas and Florida 
are now closing down for the season, and 
have succeeded in moving the bulk of 
this season’s record production into dis- 
tributing channels at good prices. Inter- 
est is now veering to the Pacific Coast, 
where canners are reported well booked 
up on late packs of both orange juice 
and grapefruit juice. 


OTHER FRUITS—Crop reports from Cali- 
fornia and the Northwest are encourag- 
ing, with heavy production of peaches 
and apricots indicated, and good packs 
of other tree fruits as well. The trade 
is looking for better deliveries than they 
received during the past few years. 
Reports from Hawaii remain favorable 
on the pineapple outlook. 


CALIFORNIA MARKET 


Want More Than They Expect to Pack—Ex- 
pect Demand Heavy—Philippines Leading 
Customer—Labor Situation Better—Crops 
Promising—Freezers’ Carry Over Stocks 
Slow Down Their Operations—To Pack 
More Pumpkin—To Try For A Record Pack 
of Sardines—Salmon Season Off to Poor 
Start—West Coast Notes. 


By “Berkeley” 


San Francisco, June 6th, 1946. 


HOLDING OFF ON SALES—Very little 
business in canned foods, either spot 
or futures, has been passing in this 
market of late. Most canners have re- 
ceived offers for canned products far in 
advance of quantities they can expect 
to pack, and while considerable early 
business was booked by a few, the trend 
now is to hold back on making further 
sales. Cannery labor troubles and other 
unsettled conditions are contributing to 
this stand. A feature of late has been 
the great demand for canned fruits, 
vegetables and fish for export. San Fran- 
cisco’s leading overseas customer, the 
Philippine Islands, is in the market for 
almost everything available and _ pur- 
chases on some products are running 
double of those of the pre-war period. 
Exporters have rushed back to Manila 
and re-established offices and there is a 
demand from there for canned fruits, 
vegetables and fish that cannot be met. 
It is pointed out that there are no ex- 
change difficulties, that currency is sta- 
bilized, red tape is minimized and there 
is good steamship service. On the other 
side of the ledger is the fact that Manila 
docks and warehouses are jammed, Army 
release of surpluses are relieving imme- 
diate needs and inter-island transporta- 
tion is still inadequate. Other countries 
are commencing to make demands on can- 
ners, with appeals that they be served at 
once and generously. Many canners are 
declining to make further commitments 
until they are sure of the size of packs 
and the cost of making these. 
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LABOR—The cannery labor situation 
in California has eased somewhat and 
no plants are now being picketed. The 
canning of asparagus is going ahead 
without further interruption, but one or 
two plants have abandoned handling of 
this item and will not resume operations 
until the apricot season gets under way. 
The CIO has withdrawn pickets at Sac- 
ramento and Stockton and its members 
are joining the AFL for the time being. 
However, threats are made by CIO lead- 
ers to sue the AFL for dues collected. 
About the time the fruit canning season 
reaches its peak an election is promised 
to settle the question about jurisdiction. 


CROP PROMISING — California fruit 
crops continue promising, with no variety 
in scant supply. Cherries, apricots and 
peaches are in fresh fruit markets and 
canning will be under way shortly on the 
first named. As usual, growers have 
their sights elevated when it comes to 
prices, but canners feel that last year’s 
prices are about right. The California 
Farm Bureau’s State-wide apricot sec- 
tion charges that fieldmen employed by 
canners, freezers and dryers are circu- 
lating false rumors among apricot grow- 
ers in an effort to get prices down. One 
asserted rumor is that there will not be 
sufficient sugar available for canning a 
large volume of apricots this season. An- 
other is that the Government is planning 
to release large surplus stocks of canned 
apricots to the trade. Growers say both 
rumors are baseless. Some canners con- 
tend that they paid too high a price last 
year for apricots and that less should 
be paid this year since the crop is much 
larger. They are not too sure about 
stocks of tin plate or the supply of labor. 
Freezers are not expected to be in the 
market as they were last year as they 
have large stores of frozen apricots on 
hand. They have not been able to pass 
these on to pie makers and preservers 
as the latter are rationed as to sugar. 
It may easily be seen that dryers will be 
called upon to handle more products than 
in recent years. 


TIMELY RAIN—Rain has come to the 
Pacific Northwest just in time to save 
the pea crop in some districts. Peas 
harvested since the rain have shelled out 
much better than those harvested while 
dry weather was still on. There is a 
surplus of frozen peas in this market 
and freezers have not been buying as 
freely as last year. 


PUMPKINS — Preparations are being 
made for an increased pack of pumpkin 
this year, especially in the Pacific North- 
west. Last year’s pack was a compara- 
tively small one and the market is now 
bare. Some canners are showing con- 
cern over the tin situation but the gen- 
eral feeling is that there will be enough 
to go around if its use is confined more 
to perishable foods. 


SQuID — Considerable market activity 
is in evidence here on canned squid, the 
ceiling price on which was recently lifted. 
Just what the going price is seems as 


THE CANNING TRADE June 10, 1946 


evasive as a Mexican flea but will have 
to come to light soon. This item is can- 
ned by but a few concerns and most of 
the output is exported. Some of the pur- 
chases now being made are slated for 
export to the Philippines. Last season’s 
pack moved out largely at $4.85 a case, 
packed in 15-oz. cans. 


SARDINES — Every effort will be made 
to put up a record pack of sardines 
this year and the opening of the sea- 
son is to be marked by a Fisherman’s 
Fiesta on San Francisco’s famed Fisher- 


man’s Wharf. Sponsors include State 
and City officials, civic, business and 
labor leaders. This fish is in scant sup- 
ply in canned form, even in the local 
market, with retailers feeding our small 
quantities from time to time in order to 
spread stocks over the two month period 
before canning gets under way again. 
The salmon canning season is not off to 
a very auspicious start in Alaska, there 
having been considerable labor trouble 
and difficulty in getting supplies to the 
canneries. 


QUALITY IMPROVEMENT WITH 
INCREASED EFFICIENCY 


In developing and improving methods 
for tomato juice production, quality 
must be uppermost. As results with 
Langsenkamp Juice Production Units 
are analyzed, the packer will become 
more and more impressed with the 
fact that increased quality protection 
is actually capitalized to obtain 
greater volume and decreased pro- 
duction costs. Langsenkamp Hot- 
Break, to illustrate, obviates the cost 
as well as the quality hazard of pre- 
breaking; eliminates separation with- 
out cost of viscolization; increases 
yield through obtaining maximum 
values in color, flavor and vitamin 
values. 


Indiana Model A 
Juice Extractor 
Langsenkamp Hot- 

Break Tank 
Triple Tank Juice 
Heating Unit 
Single Continuous 


Juice Heating Coil 


Strainer 


Juice Heating Tank 


Langsenkamp Juice 


in the Canning Plant” 


227-229 East South St. » INDIANAPOLIS 4, IND. NS Go 


CONTINUOUS VOLUME 
QUALITY PROTECTION 


@ With a choice of adaptations to 
meet particular plant requirements 
the Langsenkamp Juice Production 
System affords advantages of in- 
creased volume, high quality and 
low production cost. Synchronized 
units maintain continuous even flow 
of production, with maximum yield. 
All fine flavor juice and nearly all 
pectin are salvaged to add value to 
the body, the color‘and the flavor 
of the product. There is also con- 
tinuous protection to quality— 
against enzymic action, against ad- 
dition of air, against separation. 


See new Catalog No. 46 for complete 
data on Langsenkamp juice production 
units. Recommendations and suggestions 
on receipt of information. 


AMP 


EQUIPME 


KING SALES & ENGINEERING CO., SAN FRANCISCO; JACK WEAR, PORTLAND 9, OREGON 
THE HORSLEY COMPANY, OGDEN, UTAH; THOMAS McLAY, PORT DEPOSIT, MARYLAND 
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GULF STATES MARKET 


Big Increase in Shrimp and Canning—Plenty 

of Shrimp But Mainly Going to Other Uses 

Than Canning—A Comparison of the Packs 
—NMore Canning of Crab Meat 


By “Bayou” 


Mobile, Ala., June 7, 1946 


SHRIMP—There was over a hundred 
per cent increase in the production of 
shrimp in this section last week com- 
pared with the previous week and over 
600 per cent increase in the canning, as 
8,900 barrels of shrimp were produced 
last week, whereas 4,211 barrels were 
produced the previous week, and the can- 
neries of this section received 1,977 bar- 
rels of shrimp last week, as against 323 
barrels received the previous week. 


The production of shrimp last week 
was as follows: Louisiana 5,429 barrels, 
including 1,621 barrels for canning; 
Alabama 800 barrels; Biloxi, Miss. 2,215 
barrels, including 356 barrels for canning 
and Galveston, Texas 456 barrels. 


It is generally believed that the light 
shrimp pack this season was caused by 
light production, which is not the case, 
because the daily report of the New 
Orleans Fishery Market News Office 
show that shrimp production in this sec- 
tion for the five months of this year 
(January to May) was greater than in 
the five months of 1945 or 1944 and not 
much less than in the five months of 
1943 or 1942 when over three times more 
shrimp were canned. 


Production of shrimp in Louisiana, Ala- 
bama, Biloxi, Miss., Galveston and Port 
Lavaca, Texas for the first five months 
in each of the last five years were as 
follows: 


In 1946—75,650 barrels; 1945—72,675 
barrels; 1944—51,920; 1943—80,800 and 
1942—78,377 barrels. 

It is obvious from the above that the 
shortage of canned shrimp this season 
is not due to scarcity of raw material, 
but to the diverting of the raw material 
from the canneries to the raw market 
where modern freezing methods have 
lured raw material from the canneries. 


Under the circumstances, if this mar- 
keting of perishables in their raw state, 
and through frozen food channels, is a 
permanent marketing arrangement 
rather than an emergency, one caused 
by the scarcity of labor, shortage of tin- 
plate and the black-market, then things 
don’t look so rosy. Ruling high prices 
may change all this. No. 1 Jumbo shrimp 
quoted in New York at $9. to $9.25. 

The amount of shrimp canned by nine 
canneries in Louisiana, Alabama and 
Mississippi the past ten weeks has been 
2,862 standard cases, making the total 
for the season 127,127 standard cases, 
as against 410,077 standard cases packed 
during the same period last season and 
383,904 standard cases packed the 
previous season, 
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DISTRIBUTORS NOTES 


BACK FROM NAVY 
William D. Drury has rejoined the 
staff of Kennedy Menke Co., Inc., New 
York food brokers, after four years of 
service with the Navy. 


PLAN NEW OFFICES 


Bryson Brokerage Co., Portland, Ore., 
has announced an expansion program 
providing for the opening of branch 
offices in Spokane and Salt Lake City 
early in 1947. 


LAUNCH RESEARCH MOVE 


National Preservers’ Association has 
contracted with the New York State 
Agricultural Experiment Station at 
Geneva to underwrite a two-year re- 
search program to increase the “shelf 
life’ and keeping qualities of preserves 
and jellies. 

The study will center on strawberry 
and raspberry preserves and grape 
jelly. 

Purpose of the study is to ascertain 
nature of the pigment in these three 
items, effect of varying conditions of 
temperature and light on the chemical 
structure of the pigment, and determina- 
tion, if possible, of a means for in- 
hibiting pigment degradation by chem- 
ical methods. 


JEWEL TEA SALES UP 


Jewel Tea Co., Inc., reports for the 
four weeks ended May 18 retail sales of 
$5,993,750, a gain of 29.8 per cent over 
volume for the comparable 1945 weeks. 

Sales for the first 20 weeks of 1946 
were $28,822,855, an increase of 26.1 per 
cent over the corresponding period last 
year. 


MERGE 


Jones-Whitman Co. and C. F. Weis- 
mann Co., Boston food brokers, have con- 
solidated their businesses under the firm 
name Jones, Weissman & Co., with offices 
at 131 State St., Boston. 


Shrimp production from the South 
Atlantic States during the week was as 
follows: 


FLORIDA—Apalachicola (Gulf area) 47,- 
600 lbs., Mayport 8,400 lbs., St. Augus- 
tine 7,400 lbs., Fernandina 12,400 lbs. 


GEORGIA—Brunswick 18,200 lbs., Dar- 
ien & Velona 2000 lbs., Thunderbolt 65,- 
700 lbs., Beaufort 27,500 Ibs. 


HARD CRABS — There were 183,280 
pounds more hard crabs produced last 
week than the previous one. The fol- 
lowing are the amounts produced last 
week: Louisiana 499,080 pounds, Ala- 
bama 35,000 pounds, Biloxi 35,200 
pounds. 

The production of fresh-cooked and 
processed crab meat both increased in 
the same proportion. And there has 
been more canning of crab meat. 


BUYS SUN GARDEN 


Mayfair Packing Co., San Jose, Calif., 
canners, announce that they have ac- 
quired control of the Sun Garden Pack- 
ing Co., also of San Jose. 


BAKER LEAVING OPA 


Geoffrey Baker, administrator for 
price in the Office of Price Adminis- 
tration, this week announced his resig- 
nation from OPA, to become effective 
early next month. 


Mr. Baker, who was a sales executive 
with General Foods Corporation prior 
to his association with OPA, is expected 
to return to that organization. 


NEW JOBBING COMPANY 


H. L. Singer Co., Atlanta, Ga., whole- 
sale grocers, have sold their grocery 
stock and fixtures to four of their sales- 
men, effective June 1. The new organ- 
ization, Dixie Wholesale Co., is headed 
by Allen S. Edwards, with Herbert G. 
Fowler and J. Walter Collins as vice 
presidents, and H. R. McDuff secretary 
and treasurer. 


H. L. Singer Co., which has been en- 
gaged in the wholesale grocery business 
for the past 48 years, will remain an 
active organization, but will have no con- 
nection with the new firm, other than 
advisory. 


Headquarters of Dixie Wholesale Co. 
will be at Haynes and Hunter Streets, 
Atlanta, for the time being. 


BUYS BOB WHITE PUBLICITY 
DIVISION 


Formation of Ridings & Ferris, Inc., 
as a Chicago publicity and public rela- 
tions firm and a member of a network 
that includes similar offices in New York 
and Hollywood has been announced by 
Paul O. Ridings, president of the new 
company. Offices are located at 11 East 
Walton Place, Chicago 11, Illinois. 


Ridings & Ferris, Inc., will continue 
the business established and directed by 
Ridings under the name of News Asso- 
ciates as a publicity and public relations 
division of the Bob White Organization, 
food industry consultants, Chicago. Rid- 
ings bought this business from White 
as of April 1. 


A widening gap between the fields in 
which the White organization concen- 
trates and the activities of News Asso- 
ciates and the desire of White to have 
more time to concentrate upon the rapid 
developments of his other interests and 
activities made the divorce of the pub- 
licity operation from the White organiza- 
tion desirable for all concerned, Ridings 
explains. 


The News Associates staff, including 
Gordon C. Lund as editorial director and 
Beth Snyder as media director and office 
manager, remains intact with the new 
company. 
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The New 


7th Revision of 


A COMPLETE COURSE IN CANNING 
Now Ready 


The forms are in the hands of the binders, and we will be ready 
to deliver copies by June 15. 


It presents a more complete revision than any of the former—in 
effect a completely new edition of this long established authority 
on food preservation of every kind. — Users of former editions will 
recognize this and welcome this new edition. 


Not only have all methods of procedures been carefully revised 
and brought up to date, but ‘flow sheets’ show the latest and best 
in factory arrangement. Every canner and food preserver should 
find this worth many times the costof the book. Itmakes for higher 
efficiency, and lowered costs. 


The number of formulae has been considerably increased, bring- 
ing in all recent additions with full and definite directions. This 
is very noticeable in the Canned Meat section. Likewise in the 
Juices, now so important. 


The original intentions of A Complete Course In Canning have 
been adhered to: to furnish the basic formulae, suitable for each 
product, wherever packed. This of course includes the times and 
temperatures, all carefully checked to bring them in line with the 
latest laboratory findings. 


The oldest and most experienced processors will find this new 
edition very helpful as a constant source of reference; for the be- 
ginner it would seem to be indispensible. 

The many orders on hand will be filled from the first copies out 
of the bindery, and all new orders will be promptly filled, as we 
recognize the time of year when it can serve best and most is about 
here. 


The price remains: $10. per copy, postage prepaid. 


THE CANNING TRADE 
Publisher 
20 S. Gay Street BALTIMORE 2, MD. 
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WEST COAST NOTES 


ADVERTISING PEACHES — The Cling 
Peach Advisory Board, organized un- 
der authority of the Director of Agri- 
culture, State of California, recently an- 
nounced the progress of plans for the 
handling of an advertising campaign for 
cling peaches grown and canned in this 
State. The advertising agency of Bat- 
ten, Barton, Durstine & Osborn has been 
selected to carry on this work. The Board 
has also approved an arrangement with 
the California Institute of Foods Re- 
search, directed by L. B. Williams, to 
carry on recipe research and publicity. 
W. J. Edinger, chairman of the Board, 
says that these appointments have been 
approved by E. M. Braun, State Director 
of Agriculture. The sales promotion 
program for cling peaches will be di- 
rected by Stanley Plumb, manager of ad- 
vertising and merchandising for the 
Board, who says that research and mar- 
ket studies will be made during the next 
few months and that the advertising and 
sales promotion campaign will be launch- 
ed about the time that the 1946 pack of 
canned peaches reaches the retail stores. 


PROFITS — Net profits of Hunt Foods, 
Inc., Los Angeles, after all charges, 
amounted to $529,623, or $1.45 a share 
on the common stock, for the fiscal year 
ended February 28. Sales were $16,- 
250,933, against $19,264,263 the preced- 
ing year. Year-end inventories were 
$10,374,589, against $1,988,208 a year 
earlier. The decrease in sales is at- 
tributed to the cancellation of large Gov- 
ernment orders which necessitated label- 
ing cans for civilian distribution, delays 
in getting labels and the closing of the 
Fullerton plant as a result of picketing 
which prevented the movement of mer- 
chandise from the warehouse. Sales for 
March amounted to $3,150,474, with net 
income for the month estimated at 
$238,534. 


NOT WANTED—A State District Court 
of Appeals has upheld the injunction 
of a Marin County, California, judge 
against the Board of Supervisors and 
the Benicia Food Products Co., prohibit- 
ing the building of a fish cannery and 
reduction plant at Waldo Point. 


WHY 
ENGINEERED DESIGN 
PALLETS? 


When just determining the size of pallet to use 
calls for consideration of such factors as... inch 
pound rating of fork truck . . . length of forks 
: . column spacing in warehouse . . . doorway 
widths . . . elevator capacities . . . width of 
operating aisles . . . dimensions and weight of 
commodities to be handled . . . 


van trucks and railroad cars ....... 
afford have your pallets ENGINEERED 
DESIG 


Pallets J 


Manufacturers of 
ENGINEERED DESIGN PALLETS 
GLENS FALLS, N. Y. 

Telephone 2-2892 
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NEW CANNERS—The Fair View Pack- 
ing Co., Ine., has been incorporated 
at Hollister, Calif., with a capital stock 
of $250,000, by Theresa Castora, and 
Angie and Jos. J. Annotti. 


AMALGAMATION—The San Jose Pack- 
ing Co. has taken over the Chevy 
Chase Co., at McKee Road, 28th and 
Julian Sts., San Jose, Calif. 


HALF CENTURY—S & W Foods, Inc., 
San Francisco, Calif., is rounding out 
its 50th year in business and _ has 
launched upon a program to provide its 
employees retirement incomes. The pen- 
sions, which will cost $120,000 a year, 
will cost employees nothing and will be 
added to benefits received under the Fed- 
eral Social Security program. Six hun- 
dred employees are employed regularly 
and more than one-half of these have 
been with the firm five years or more. 

The business was founded in 1896 by 
Samuel Sussman, Gustav and Samuel I. 
Wormser, and Paul Wormser, son of 
Gustav, is executive vice-president of 
the firm. President Jacob Blumlein has 
been with the concern since its founding, 
as has also been treasurer Jacob L. 
Gooday. Samuel A. Ranzoni, head of 
the canned foods division, has served 42 
years. In 1898 the firm did a business 
of $849,509. Business of the last fiscal 
year totaled $27,047,250. 


CALENDAR OF EVENTS 


JUNE 10-11, 1946—Summer Meeting, 
Maine Canners Association, Lakewood, 
near Skowhegan, Maine. 


JUNE 17-18, 1946—Meeting Mayon- 
naise & Salad Dressing Manufacturers 
Association, Palmer House, Chicago, II]. 

JUNE 17-19, 1946—Mid-Year Meet- 
ing, Grocery Manufacturers of America, 
Shawnee-on-Delaware, Pa. 

JUNE 20, 1946—Mid-Year Meeting, 
National Pickle Packers Association, 
Bismarck Hotel, Chicago, Il. 

JUNE 21, 1946—Spring Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 

JUNE 23-26, 1946—National Associa- 
tion of Retail Grocers, Palmer House, 
Chicago, 

JULY 10-20, 1946—Technicians School, 
Indiana Canners Association, Purdue 
University, Lafayette, Ind. 

JULY 24-AUGUST 2, 1946—Techni- 
cians School, New York State Experi- 
ment Station, Geneva, N. Y. 

NOVEMBER 21-22, 1946—Fall Meet- 
ing, Indiana Canners Association, Clay- 
pool Hotel, Indianapolis, Ind. 

DECEMBER 4-5, 1946—Fall Meeting, 
Tri-State Packers Association, Benjamin 
Franklin Hotel, Philadelphia, Pa. 

DECEMBER 10-11, 1946 — Annual 
Meeting, Ohio Canners_ Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 

JANUARY 19-23, 1947—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


FOOD PROCESSING AT 
KONDIMAWERKE 


(Continued from page 7) 


The temperature of the discharging juice 
is maintained at 68° C. by adjusting the 
position of the center rod. The indicated 
rate of flow is calculated to give a re- 
tention time of 10 seconds, and with the 
two units available at the Kondima-Werk 
makes possible the processing of from 
6 - 10,000 liters of juice per 10-hour day. 
The treated juice is introduced directly 
into glass flasks which are sterilized with 
steam immediately prior to filling. When 
the product is to be held in storage it is 
filled into 25 liter flasks with no head 
space and capped with sterilized rubber 
caps to prevent ingress of air. If the 
product is to go into distribution chan- 
nels, 1 liter glass bottles are filled dead- 
full and sealed with a cellophane lined 
crown cap. In the instance of the stored 
juice it may be decanted or filtered from 
deposited sediment, re-sterilized in the 
same manner as at first and bottled in 
1 liter bottles. Such products are claimed 
to exhibit excellent retention of flavor 
and ascorbic acid over many months. The 
writer sampled one product stated to be 
over two years old which was made of 
85 percent white and 15 percent red grape 
juice with no added sulfur dioxide, ben- 
zoate or other chemical preservative. It 
had a good bouquet with a characteristic 
“fresh” flavor somewhat similar to our 
Concord grapes. 


NON-ALCOHOLIC DRINK 


One other product of some interest was 
a non-alcoholic beverage made from 
sugar beets which was produced as an 
inexpensive item for popular consump- 
tion somewhat like our coca-cola. In its 
preparation the whole washed sugar beets 
are placed in an autoclave for 15 min- 
utes under % atmosphere of steam after 
which they are pressed in an ordinary 
cider press, the juice filtered, filled into 
glass bottles, carbonated, sealed and steri- 
lized in a water bath. Although the flavor 
of the product did not impress the writer 
favorably, it is entirely possible that, as- 
sisted by an aggressive advertising cam- 
paign, it might attain public acceptance 
or even popularity. The press cake is 
sold for cattle feed. It is obvious that 
such a beverage can be made very cheap- 
ly, has nutritive values, and is subject 
to many possibilities of blending with 
apple or other fruit juices of stronger 
flavor in which the beet juice serves as 
the base. 


ESTABLISHED 1926 


Arthur Harris 


Export-Import 
Canned & Bottled Foods 
11 BROADWAY 
NEW YORK 4, N. Y. 
Tek BO 9-3238 CABLE: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


CONVEYING AND PICKING TABLES—Floor-to-Floor 
Conveyors, $395.00; Vibrating Screens for cannery waste de- 
watering, for root vegetable cleaning, sizing and grading, 
$495.00; 15 ton Truck Scales, $450.00; 20 ton Truck Scales, 
$510.00. Thousands used throughout U. S. Bonded Scale Co., 
11 Bellview, Columbus 7, Ohio. 


FOR THE BEST in new and used food equipment. 8 used 
Copper Jacketed 300 gal. Kettles (904), 30 day delivery on 
new Stainless Kettles; Drying Equipment of every type; Grind- 
ers; Mills; Choppers; Slicers; Cutters; Mixers; Pulpers; Juice 
Extractors; Finishers; Labelers for Bottles, Jars and Cans; 
Filling, Cartoning and Packaging Equipment. We pay good 
prices for your used equipment. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


FOR SALE—150 Style D 2% bu. Backus General Utility 
Tapering Nesting Boxes at $2.00 each can be used for handling 
empty cans, or spinach, etc. Also one CRCO American Model 
R-1 Relish Cutter, belt drive with tinned iron contact parts, 
$450.00. F.0O.B. Appleton, Wisconsin. Fuhremann Canning 
Co., Appleton, Wis. 


FOR SALE—50 gal. Steam Jacketed Copper Kettle, good as 
new; 2 Retorts of 150 #2 can capacity each. Mrs. Hugh Kep- 
hart, R. 3, Dowagiac, Mich. 


FOR SALE—Foyr new 200 gallon Stainless Steel Kettles, 
never used, complete with stand, safety valves; tested to insure 
90# working pressure; these can be shipped within one week. 
Also two 100 gallon Stainless Steel Kettles, immediate delivery. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 


FOR SALE—One 8 pocket Schmidt’s Filler; in working order. 
Mushroom Products, Inc., Kennett Square, Pa., Telephone: K.S. 
1112. 


FOR SALE—Three late model Buck Bean Snippers, belt 
driven. Complete with hopper and inspection conveyors. Snip- 
pers like new. Washington Parish Canning Co., P. O. Box 56, 
Franklinton, La. 


FOR SALE—Keifer 24 Valve Filler, set up for 14 ounce bot- 
tles, good mechanical condition. Adv. 4690, The Canning Trade. 


FOR SALE—1 Robins Hot Tomato Scalder, price $750.00; 
50 used Aluminum Tomato Pans, price $1.75; 75 new Wear- 
Ever Aluminum Tomato Pans, price $2.25; Four 13,000 gal. 
Wood Tanks (Cedar), price $400.00; 1 John Smith Double 
Cabbage Corer with motor, price $250.00; 1 Kyler Boxer (2% 
can size), price $325.00; 1 Robins Exhaust Box, price $700.00. 
All FOB Pennsylvania point. Adv. 4693, The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 


WANTED—Two Viners in good condition, equipped to handle 
English peas and limas. Adv. 4686, The Canning Trade. 


WANTED—40 to 50 ft. Smoke Stack, 18 in. in diameter. 
A. C. Unger & Son, Unger’s Store, W. Va. 


WANTED — FACTORIES 


INTERESTED IN PURCHASING Canning Plant of at least 
two lines. Ample boiler and warehouse capacity. In general 
good condition. Western Maryland or Southern Pennsylvania 
district preferred. Adv. 4692, The Canning Trade. 


FOR SALE — FACTORIES 


FOR SALE—Modern Citrus Juice and Segment Plant now 
in operation. In Florida. Reasonable. Adv. 4640, The Canning 
Trade. 


FOR SALE—Texas Vegetable Canning Plant, 2,000 cases per 
day. Ample vegetable supplies available during long season. 
Adv. 4691, The Canning Trade. 


FOR SALE — SEED 


FOR SALE—240 bushels ASGROW Tender Green Bean Seed. 
Leon C. Bulow, Bridgeville, Del. 


FOR SALE—160 bu. Asgrow Stringless Green Pod Beans; 
2,300 lbs. Associated Narrowgrain Hybrid 26 x 15 Sweet Corn 
Seed. Lineboro Canning Co., Lineboro, Md. 


FOR SALE — PLANTS 


FOR SALE—1 AB 7-knife Peach Slicer, like new; 2 Model 
“A” Indiana Juice Extractors; 2 Robins Pea and Lima Bean 
Podders as Fig. 309 Cat. 600; 2 175 gal. S/J Copper Kettles; 
3 100 gal. full jacketed all steel constructed Kettles; 1 BC 
Chopper with pump and motor; 1 complete Juice Line; 2 FMC 
Model 62-F Juice Pasteurizers, 1 never used; 2 Marsh Model 9 
Stencil Cutters like new; 1 Peerless Model 4 Exhaust Box like 
new; 2 High Pressure Pumps; CRCO and Buck Bean Snippers. 
List your surplus machinery with us. Wire or call 822, Canning 
Machinery Exchange, Plainview (West) Texas. 
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FOR SALE—Ten million field grown Tomato Plants ready. 
Grown from good seed, sowed in rows and cultivated ready for 
setting; Rutger, Marglobe $3.00 per 1000; express charges col- 
lect. Nice Cabbage Plants: Copenhagen, Golden Acre, Wake- 
fields, Flat Dutch, Ballheads; same price. Potato: Cuban Yam 
and Nancy Hall, $4.00 per 1000. Farmers and canners try our 
plants for good crops. We can load your truck at the farm, or 
ship direct to you by express. All plants packed with wet moss 
to roots. Quick service guaranteed. Harvey Lankford, Frank- 
lin, Va. 
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MISCELLANEOUS 


WANTED—AII kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 527 S. Wells St., Chicago, 
Tl. 


WANTED—AIl kinds of canned foods. Please submit all 
offers to: John Minervini, 406 Jefferson St., Hoboken, N. J. 


HELP WANTED 


WANTED—Plant Superintendent to be in complete charge 
of factory operation of large canning plant located in the City 
of Baltimore. Must have experience in supervising all phases of 
canned food production, including personnel supervision. In 
addition to experience in the canning of Spinach, Stringless 
Beans, Peas, Corn, Tomatoes, Beets, Carrots and the general line 
of vegetables, knowledge of manufacturing tomato products and 
other specialties is required. Food technology education helpful. 
Old established firm, excellent opportunity for the right man. 
Good salary for a good man. Write, furnishing complete state- 
ment of your knowledge and experience in the canning of foods 
up to date, reference, age and when services are available. 
Adv. 45107, The Canning Trade. 


WANTED—Plant Foreman to assume complete charge of 
extensive canning operation, preserving and sundry operations. 
Located in the Southwest. Good salary and percentage deal in 
addition. Adv. 4665, The Canning Trade. 


WANTED—Food Technologist. To take charge of laboratory 
and quality control in large vegetable cannery located on East 
Coast, packing canned vegetables, soups and tomato products. 
State in detail qualifications, experience, training, salary desired, 
and when services are available. Adv. 4678, The Canning Trade. 


WANTED—Man or Woman Bacteriologist for midwest con- 
sulting laboratory. _Permanent position, excellent opportunity. 
State previous employers, experience, education and training, 
references, other qualifications, also when available. Box 105, 
Manitowoc, Wis. 


REPRESENTATION WANTED—An Egyptian firm having 
recently built one of the largest dehydration plants in the Near 
East is looking for an agent or sole distributor in the United 
States interested in handling Egyptian dehydrated onions. 
Address: Sabbagh Bros. & Co., 6 Boulevard Zaghloul, Alexan- 
dria, Egypt. 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 
prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


MURFREESBORO, NORTH CAROLINA 


MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for catalog and 
further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 7th edition of 


“A Complete Course in Canning” 


The Canning Trade 
20 S Gay Street 
Baltimore 2, Md. 


Price $10.90 
order your Copy now. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


EQUIPMENT 


Univeo Company Westminster, Md. 
ERS— CUTTERS —TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS «¢ LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Chesapeake 4660 


1234 W. Kinzie Street, CHICAGO, ILLINOIS 


Screw TyPE 


JUICE 


EXTRACTOR 


White for comrrere, 

INFORMATION TODAY} 

Berlin Chapman Co. 
Berlin, Wis. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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GREATER EFFICIENCY 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


NOT FORGIVEN 


A well-known humorist was being shaved by a talkative bar- 
ber, and was forced to listen to many of his anecdotes. 

The barber had to strop his razor, and when he was ready, 
brush in hand, to commence again, he asked: “Shall I go over 
it again?” 

“No, thanks,” drawled his customer. “It’s hardly necessary. 
I think I can remember every word.” 


VERY SELECT 
A prospective lodger asked the negro butler of a boarding 
house, “Can I have a private bath?” 
“Yes, suh! yes, suh!” the old man replied. ‘“We’s only got 
ye bathtub, but ev’ybody takes dey bath private in dis house, 
suh! 


THE BEST PLACE 


The old Dutchman and his wife were given to furious quar- 
reling. One day after a vicious stand-to, she cried: 


“Ach, how I wish I was in Heaven!” 


“So, dere you go again,” he bellowed. “Always picking out 
the best place for yourself!” 


THE REAL STUFF 


A red-headed Irish boy once applied for a position in a 
messenger office. The manager, after hiring him, sent him on 
an errand in one of the most fashionable districts. Half an 
hour later the manager was called to the phone and the fol- 
lowing conversation took place: 

“Have you a red-headed boy working for you?” 

“Ves. 

“Well, this is the janitor at the Oakwood Apartments, where 
your boy came to I a message. He insisted on coming in 
the front way, and was so persistent that I was forced to draw 
a gun.” 

“Good heavens! You didn’t shoot him, did you?” 

“No, but I want my gun back.” 


Pretty Young Shopper: “Are you sure that these window 
curtains won’t shrink? I want them for my bedroom.” 


Fresh Salesman: “You should worry, dearie, with your 
figure.” 


CASE DISMISSED 
“Do you want the court to understand,” he said, “that you 
refuse to renew your dog license?” 
“Yessah, but———” 
“We want no ‘but.’ You must renew the license or be fined. 
You know that it expired on January Ist, don’t you?” 
“Yessah; so did de dog, sah.” 


SAFETY FIRST 

One snappy day recently Johnny’s mother sent him to the 
store to get half a dozen eggs. On his return he handed her a 
paper bag containing six articles, which, though egg-shape, were 
never laid by a hen. 

“What are these?” said his mother. “It was eggs I sent you 
for.” 

“Well, ma,” said Johnny, “the streets were awful slippery an’ 
so I thought I’d better get lemons instead.” 

Wifey (working crossword puzzle): “Honey, what’s a female 
sheep?” 

Hubby: “Ewe” (and the war was on). 
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OUR VINERS ARE TAKING AN 
INCREASINGLY IMPORTANT 
PART IN THE PRODUCTION OF 
CANNED AND FROZEN PEAS 
AND LIMA BEANS. 


699 
in use in 1925 


1165 
in use in 1930 


1438 


in use in 1935 


1974 


in use in 1940 


3288 


in use in 1945 


USE—FOR PROFIT AND 
TO MEET THE COMPETITIVE 
CONDITIONS OF TOMORROW. 


Pom  FRAWE- 


AMACHE 


Green Pea Hulling 
Established 1880 ® Incorporated 1924 


KEWAUNEE WISCONSIN 
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At left: Hand made basket with heavy keg hoop. At right: Machine 
made basket with heavy keg top hoop, also furnished with flat veneer hoop. 


% TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer’ 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 
PORTSMOUTH VIRGINIA 


ATTRACTIVELY DESIGNED 


Delivery 
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Gamse LITHOGRAPHING Co.INc. 


_GAMSE BUILDING. BALTIMORE,MD. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
E. W. Bliss Co., Brooklyn, N. Y. 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls. N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohi 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 

CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 

CANVAS GOODS. 
Berry Canvas Goods, Inc., Philadelphia, Pa. 

INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, [ll 
Food Industries Federation, Chicago 26, III. 
Universal Underwriters, Kansas City, 6, Mo. 

LABELS 
Gamse Lithographing Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, Ill. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohic 

PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Machine Co., Kewaunee, Wis. 

SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 

SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal 

SEED 
Associated Seed Growers, Inc. New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, II). 
Washburn-Wilson Seed Co.. Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 

SEED TREATMENT 
Northrup, King & Co., Minneapolis, Minn. 
United States Rubber Company, New York City 

SUGAR 
Corn Products Sales Co., New York City 

VINER APRONS. 
Berry Canvas Goods, Inc., Philadelphia, Pa. 
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We present - - - 


THE McLAUCHLAN SPLITTER 


for 
Freestone Peaches 


Freestone Freestone 


Peaches Peaches 


‘*Monarch’”’ Freestone Peach 
Splitter and Pitter (patented) 


INCREASE PRODUCTION 


by using the 
“‘Monarch” Patented Freestone Peach Splitter and Pitter 


1. Increases production up to 300% 

2. Gives uniform halves with true cut 
3. Operators become skilled in a few days 
. Easy to operate 

. Low material cost and maintenance 
Users report large savings 

Equipped with Stainless Steel Knives 


> 


For Complete Information, Write 


A. K. ROBINS & COMPANY, INC. 


BALTIMORE 2, MARYLAND 


Manufacturers of a General Line of Canning Machinery 


Write for Catalogue 
A. B. McLauchlan Co., Salem, Oregon—Patentees 
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A full line of vegetable seeds 
Bred te meet the canner's needs 


Associated Seed Growers, Inc. 


Breeders and growers of vegetable seeds since 1856 


New Haven 2, Connecticut 


Sales Branches: 
Atlanta 2 Cambridge, N.Y. Indianapolis 4 Los Angeles 21 Memphis 2 
Milford, Conn. Oakland 7 Salinas San Antonio 6 
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